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Chapter I 


THE PRODUCTS OF HENRY HEIDE 


HEIDE’S GENUINE ALMOND PASTE 


5 Ib. cans, 6 to a wooden case. 

5 lb. cans, 12 to a wooden case. 

Packed in 10 Ib. cans, 6 to a wooden case. 
25 lb. tin lined wooden cases. 
50 Ib. tin lined wooden cases. 


EIDE’S Genuine Almond Paste is guaranteed absolutely 
WH to conform with all Federal, State and City Pure Food 
Laws. Made wholly of almonds and sugar, specially prepared, 
exactly and scientifically blended, with just enough bitter al- 
monds added to impart a delicious almond tang so essential in 
almond pastries and macaroons, Heide’s Genuine Almond Paste 
has been favorably known all over the world for the last half 
century and it is recognized as the unquestionable standard 
throughout the trade for purity and quality. 

The Bureau of Standards, Department of Agriculture, has 

enacted standards covering the manufacture of almond paste and 
in conformity with them products sold as almond paste may 
only contain almonds and sugar. Along this line many states 
and cities have put similar laws on their books. 
_ Macaroons, therefore, if sold under that name must be made 
from pure almond paste, and if that almond paste has been 
cheapened by the addition of a substitute the products made with 
it may not properly be called Macaroons or Almond Pastries, 
but ‘‘Imitation Macaroons’’ or ‘‘Imitation Almond Pastries’’ 
as the case may be. 


13 


14 FANCY CAKE BAKING 


= ars 


It is, therefore, vital to your interest to insist on getting 
Heide’s Genuine Almond Paste because this paste is absolutely 


guaranteed to be pure and to conform with all legal standards. | 


Macaroons made with Heide’s Genuine Almond Paste may be 
termed Genuine Almond Macaroons and Almond Pastries made 
with it may similarly be called Genuine Almond Pastries. 

Buyers of bakery products all over the world appreciate 
purity and quality. Big businesses have been built up in all 
sections by taking advantage of this fact. You can increase 
your own business by keeping constantly in stock a fresh supply 
of macaroons and almond pastries made wholly with Heide’s 
Genuine Almond Paste. 


HEIDE’S MARZIPAN PASTE 


5 Ib. cans, 6 to a wooden case. 
5 lb. cans, 12 to a wooden ease. 
Packed in 10 lb. cans, 6 to a wooden ease. 
25 Ib. tin lined wooden cases. 
50 lb. tin lined wooden cases. 3 
This paste, used primarily for moulding purposes, is made 
of finely ground almonds and sugar. Fruits and figures are 
formed from it for use as toppings for the very fancy cakes 
or for sale alone. A skillful artist can work wonders in this 
line and unusual attention can be attracted to any shop by 
the display of such fancy pastries. 


HEIDE’S KERNEL PASTE 


5 lb. cans, 6 to a wooden case. 
: 5 Ib. cans, 12 to a wooden case. 
Packed in 10 Ib. cans, 6 to a wooden ease. 
25 Ib. tin lined wooden cases. | 
This paste is offered as a substitute for Heide’s Genuine 
Almond Paste and is sold at a considerably lower figure. 


Heide’s Kernel Paste is made of Apricot Kernels and Sugar, 


properly blended and cooked. It will be found to give excel- 


lent results where it is essential to lower the cost of the vari- 
ous pastries being baked. ; 
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| HEIDE’S MARSHMALLOW CAKE FILLER 


5 Ib. cans, 6 to a ease. 
15 lb. wooden pails. 
25 lb. wooden pails. 
Packed in 100 Ib. kegs. 
160 lb. (approximately) small barrels. 
210 Ib. (approximately) barrels. 
275 lb. (approximately) large barrels. 


There are an infinite number of uses for this quality product 
as a topping for cakes and pastries. It is exceptionally easy 
to handle and should be in every bakery. 
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Chapter II 
MACAROON TYPE PASTRIES 


N baking macaroons or other almond pastries experience is i 
essential, and exact knowledge of the oven’s proper heat is one © 
of the main features. For instance, an oven that has been heated 
until the bricks have changed their color from a smoky hue to 
whiteness, and has then been allowed to rest about three-quarters ~ 
of an hour, is said to be at a sharp heat, and is used for rolls” § 
and bread. After baking these it may be termed a hot oven a 
and it is about ready for the pies, lady fingers, sugar cakes or 
jelly rolls. Next comes a warm oven used for layer cake or puff 3 
paste. Then the moderate oven for pound cake or any loaf cake | 
which is not more than 214 inches thick when done. Sponge 
eake and angel cake require what is termed a cool oven; indi- 
cating about 280 to 300 degrees on the oven pyrometer. This , 
is just right for macaroons. Next in order is the meringue or . 
kiss oven, which should be about 240 degrees. ei 
In making fancy pastries care should be used in working uf . : 
the materials. For example, never use a greasy bowl for work. 9 
ing up ALMOND PASTE. Always cut the paste into thin 
slices and work it up evenly with the necessary amount of whites © 
of eggs, adding the sugar gradually and working it in thor- 
oughly until the paste is almost white. Never bake them in too 
hot an oven; have it about the temperature required for pound 
or sponge cake, that is, about 280 to 300 degrees, and keep the 
door open, but not the damper. When the macaroons have 
started to crack, then the door of the oven may be closed and. 
the damper opened. This will bring up the temperature of the. @ 
oven and give you a thin, crispy shell on the outside of the 
macaroon without drying the inside of it. | 


16 


CORAL MACAROON 


FANCY MACAROON 


FANCY MACAROON 


FANCY MACAROON 


FANCY MACAROON 


FANCY MACAROON 


* 


FA NOY CAKE BAKING 17 


_ After allowing the macaroons to cool they should be placed 
in an airtight container rather than left in the open. This 
will keep them fresh for several days. However, do not make 
_ the mistake of too large batches. Make just enough to last you 
merely a couple of days. There is not a cake or piece of pastry 
that has the inviting taste of a fresh macaroon. Bakers who 

realize this and keep their stock constantly fresh and inviting 
capitalize this point and build up a splendid pastry trade be- 
cause of it. 


Pr eg Se 


AMERICAN MACAROONS (Plain) 


HEIDE’S GENUINE ALMOND PASTE, 2% Ib. 
Sugar, granulated, 10 oz. 

Sugar, powdered, 10 oz. 

Egg white, 14 pint. 


Method 


Slice the almond paste and place in a bowl with part of the 
egg white. Rub until the paste is absolutely smooth and all 
lumps have disappeared. Sift the granulated and powdered 
sugar together and add slowly to the paste, together with the 
balance of the egg white. Continue to mix until smooth. The 
'mixture should be soft enough so that when it is made into a 
vile it will move slightly but not run. Drop the macaroons on 
paper using a bag with 5-inch tube, making them originally 
the size of a 25 cent piece. When dropping the macaroons take 
| care that the points are in the center. After casting, these points 
should be slightly pressed down with a damp cloth before putting 
them into the oven. If not placed in the oven immediately after 
‘dropping, care should be taken that the mixture is set where 
the temperature is even and where a draft cannot strike it. 
This is to prevent the moist paste from becoming crusty, which 
will make the eracking on the finished macaroon too large and 
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too coarse. The macaroons should be baked on pans lined with 


double paper. Place in a cool oven with a temperature between — 
280 and 300 degrees at the beginning and with the damper — 


closed. After the macaroons have cracked, gently close the door © 


of the oven so as not to cause a draft, and open the damper. 
This is to form a thin crispy brown shell on the outside of the 
macaroon without drying out the center. Leave the macaroons 
in the oven until they have become the desired golden brown 
color. If cooked under the proper temperature as outlined 
above, the total cooking time for macaroons of this type will be 
about seventeen minutes. After allowing the macaroons to cool 
remove from the paper and place in an airtight container, pre- 
ferably a glass jar where they may be put on display in your 
store. s 


FANCY MACAROONS 
(Illustration facing page 16) 


HEIDE’S GENUINE ALMOND PASTE, 1% Ibs. 


Sugar, 1 lb. 10 ozs. 

Flour, 2 ozs. 

Egg whites, 10 to 12 

The grated rind of one orange or lemon 
Rose water, 1 tablespoonful 

Cinnamon, a very small pinch 


Method 


Put the sliced almond paste with a portion of the egg white 
into a bowl and rub until smooth. Then add the remainder 
of the egg white. When a smooth paste has been obtained, 
add the other materials and mix until smooth. Put this mix- 
ture into a small kettle, place over a hot water bath and stir 
until the mixture becomes luke-warm. 

A fancy macaroon may now be made by putting the paste 
into a canvas sack containing a star tube and then pressing 
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7 it onto paper-covered sheet pans in various forms. Allow 
these macaroons to dry over night, then bake in the morning. 
_ Warming the mixture over a water bath causes it to flow 
_ much easier and it can be pressed through the star tube with 
considerably less difficulty. 

If it is desired to make Pyramids, use a plain tube. Fancy 
macaroons may be garnished or decorated with chopped al- 
-monds and pistachio nuts. <A large number of fancy mac- 
' aroons can be made with this mixture, the number of course 
_ depending upon the skill of the baker. 

We have five different illustrations of fancy macaroons 
' which can be used as a guide with this formula. 


LEMON OR ORANGE MACAROONS 
(Illustration facing page 32) 


HEIDE’S GENUINE ALMOND PASTE, 114 lbs. 
Powdered sugar, 114 lbs. 

Egg whites, 10 

Grated rind of lemon or orange, 1 oz. 


Method 


Work the sliced almond paste and sugar to a uniform mix- 
_ ture, then add the egg whites and rub until smooth. When 
the mixture has become smooth, add the grated rind of the 
lemon or orange. Deposit the macaroons onto paper and as 
- soon as the paper has been covered, invert onto an even layer 
of granulated sugar. They may also be dusted with granulated 
- sugar if it is done immediately. Bake to a golden brown color. 

When baked remove from the oven and allow to cool. As 
soon as the macaroons have become cool, remove carefully 
_ from the paper and then ice with lemon or orange icing. The 
- icing should be put on thin but even. The icing may be heated 
- over a water bath so that it will flow freely for this purpose. 
Decorate with a diamond-shaped Angelique. 
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BERLIN MACAROONS 
(Illustration facing page 24) 


HEIDE’S GENUINE ALMOND PASTE, 1 lb. 
Powdered sugar, 10 ozs. 

Granulated sugar, 6 ozs. 

Egg whites, 8 to 9 


Method 


Rub the almond paste, sugar and egg whites until a smooth, 
workable paste is obtained. Deposit small macaroons onto 
paper-lined pans by. putting the mixture into a canvas bag 
containing a plain tube. Allow them to rest in a dry place 
for from 5 to 6 hours and then bake. When baked put to- 
gether with apricot preserve or with other types of fruit jam. 


JELLY MACAROONS 
(Illustration facing page 32) 


HEIDE’S GENUINE ALMOND PASTE, 214 lbs. 
Powdered sugar, 11, lbs. 

Granulated sugar, 114 lbs. 

Flour, 244 ozs. 

Egg white, 1 pt. (scant) 


Method 


Put the finely sliced almond paste and sugar into a bowl 
and rub until a uniform mixture is obtained. Whip the egg 
whites until they become partially light, add to the almond 
paste mixture and rub until smooth. Then add the flour. This 
mixture should be somewhat stiffer than the plain macaroon 
mixture. Deposit it onto paper-covered sheet pans the same 
as plain macaroons and bake to a nice, golden brown color. 

When they are removed from the oven make an oblong dent 
over the center of the macaroon and fill with jelly or marma- 
lade. Various kinds of jellies and marmalades may be used. 
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CORAL MACAROONS 
(Illustration facing page 16) — 


HEIDE’S GENUINE ALMOND PASTE, 114 Ibs. 
Powdered sugar, 12 ozs. 

Granulated sugar, 8 ozs. 

Egg white, 14 pt. 

Rose water, 1 teaspoonful 


Method 


Put the sliced almond paste and sugar into a bowl and rub 
until smooth. Add the egg whites gradually until a smooth 
paste is obtained. Then add the rose water. 

Prepare paper-covered pans, put a portion of the paste into 
a canvas sack containing a plain tube and make first a small 
deposit, then deposit seven small spheres around it to make 
a macaroon similar to the illustration. 


CHOCOLATE MACAROONS 
(Illustration facing page 32) 


HEIDE’S GENUINE ALMOND PASTE, 1 Ib. 
Powdered sugar, 12 ozs. 

Granulated sugar, 6 ozs. 

Chocolate, 2 ozs. 

Egg whites, 8 to 9 

Cinnamon, a small pinch 


Method 


Put the finely sliced almond paste and sugar into a bowl 
and rub until a uniform mixture is obtained. Then slowly 
incorporate about seven egg whites. After the egg white has 
become incorporated, add the chocolate which has been melted. 
Do not melt the chocolate too rapidly by placing it into a hot 
oven. It is much better to melt it in advance so that it can be 


. melted slowly. 
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The mixture will stiffen up after the chocolate has been @ 


added which will make it necessary to add more egg white. q 
The egg white should be added very gradually until the mix- — 


ture is of the proper consistency. When this consistency has 
been obtained, add the cinnamon. Deposit the mixture onto 
paper-lined pans in the same manner as the plain macaroons 
are deposited. As soon as the macaroons are made, sprinkle 
with granulated sugar or with little white candied nougats. 
Bake in a moderate oven. 

When baked make an impression or dent in the center with 
a small, smooth piece of wood about the diameter of a pencil. 
Fill the center with pink Royal Icing and set a small silver 
bead in the center of this icing. 


CASE MACAROONS 
(Illustration facing page 32) 


HEIDE’S GENUINE ALMOND PASTE, 21% lbs. 
Powdered sugar, 11% lbs. 

Granulated sugar, 1 lb. 

Egg white, 1 pt. 

Cinnamon, a small pinch 

Cardamon, a very small pinch 


Method 


Rub the sliced almond paste and sugar to a uniform mixture. 
Then gradually incorporate the egg whites. After the mixture 
has been made to the proper consistency, add the cinnamon 
and cardamon. Deposit small portions of the mixture into 
little paper cups as shown in the illustration. Sprinkle with 
granulated sugar or with finely chopped pistachio nuts. Put 
a half glazed cherry on top and bake to a golden brown color. 

This macaroon may also be made of the plain macaroon 
mixture by adding the cinnamon and cardamon to it and then 
treating it as just mentioned. 


—— a - 
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“a GOLDEN MACAROONS 
: (Illustration facing page 16) 


HEIDE’S GENUINE ALMOND PASTE, 1 lb. 
Egg yolks, 20 

Sugar, 11,4 lbs. 

Finely chopped orange peel, 4 ozs. 

Grated rind of 1 orange 

Flour, 114 ozs. 


Method 


Put the sliced almond paste and egg yolk into a bow! and 
rub until very smooth. Add the sugar, flour, chopped orange 
peel and the rind of the orange and mix until smooth. Put 
the mixture into a small kettle, place over a hot water bath 
or a slow fire and rub until the mixture becomes warm. De- 
posit this mixture onto paper-covered pans by putting it into 
a canvas sack containing a plain tube. Dust with fine sugar 
as soon as they are made and bake to a nice golden brown 
color. | ; 

When the macaroons are removed from the oven make a 
small impression in the center which may be filled with plain, 
orange or raspberry icing. These impressions can also be 
filled very nicely with differently flavored HEIDE’S MARSH- 
MALLOW. Marshmallow can be used in little greater quan- 
tity than the icing which will show off better and also produce 
a very nice flavored filling. The marshmallow should be heated 
a little for this purpose. 


SCOTCH MACAROONS 
(Illustration facing page 24) 


HEIDE’S GENUINE ALMOND PASTE, 2 lbs. 
Powdered sugar, 11% lbs. 

Granulated sugar, 1 lb. 

Egg whites, about 18 
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Method “— 
Put the sliced almond paste, sugar and a portion of the egg a 


whites into a bowl and rub until smooth. Then gradually add — 
sufficient egg white until the mixture becomes of the proper ~ 


consistency. Divide this mixture into two parts and color one 4 
part with a pink coloring. Put the mixture into a canvas ~ 


sack containing a plain tube and deposit onto the paper-lined | . 


pans in the same manner as lady fingers are deposited. Put — 
in a dry place and allow to dry for 5 to 6 hours. Bake toa 
nice golden brown color. s 

When baked, remove from the paper and set together with 
a jam or jelly. If it is difficult to remove the macaroons from ~ 
the paper, invert the paper containing them and moisten with 4 


water by running a wet brush over the paper. Fold in two q : 


parts, allow to rest a minute, then they can be removed from | 
the paper easily. q 


ITALIAN MACAROONS 
(Illustration facing page 24) 


HEIDE’S GENUINE ALMOND PASTE, ¥% lb. 
Roasted almonds, 1 lb. 

Sugar, 18 ozs. 

Egg whites, 1 pt. 

Grated rind of 2 oranges 

Cloves, a small pinch 


Method 


Rub the almond paste and the egg whites to a smooth con- q 
sistency. Then shred the almonds, add with the orange juice _ 
and cloves, then add the sugar. Put the mixture into a copper 
kettle and place over a slow fire or a water bath and stir — 
gently until it becomes of the consistency of the plain mac- — 
aroon mixture. Deposit the mixture onto rice paper, dust — 
with finely chopped almonds and bake in a moderate oven to 
a nice golden brown color. = 


SCOTCH MACAROON 


HOLLAND MACAROON ROUND HOLLANDMACAROON OVAL 
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- Break the rice wafer from the sides of each macaroon, run 
a stripe of green, colored, lime flavored icing through the 


nS center of each macaroon and put a dot of pink colored Royal 
- icing on each side. 


HOLLAND MACAROONS 
(Illustration facing page 24) 


HEIDE’S GENUINE ALMOND PASTE, 1 Ib. 
Sugar, 1 lb. 

Egg whites, 10 

Gin flavor, 144 wineglass 

Cardamon, a large pinch 


Method 


- Put the sliced almond paste, sugar and egg white into a 
bowl and rub until smooth. Then add the gin flavor and 
cardamon. Deposit the mixture onto paper-covered pans by 
putting it into a bag containing a plain tube. Allow the 


‘macaroons to rest over night, make a cut through the center 


with a sharp knife which is moistened a little occasionally to 
prevent it from sticking and put into the oven immediately. 

These macaroons may also be made into oval shape and 
treated in the same manner as the round ones. 


SWISS MACAROONS 
(Illustration facing page 24) 


HEIDE’S GENUINE ALMOND PASTE, 1 Ib. 
Sugar, 114 lbs. 

Flour, 2 ozs. 

Finely chopped orange and lemon peel, 4 ozs. 
Mixed spices, 14% ozs. 

Egg whites, 7 to 8 


Method 


Rub the almond paste and sugar to a uniform consistency. 
Then gradually add the egg whites. When the paste becomes 


ee Se 
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smooth, add the flour, orange and lemon peel and the mixed 
spice. Deposit onto paper-covered pans and bake to a golden 
brown color. 

Garnish with a small piece of almond and citron. 


SPANISH MACAROONS 
(Illustration facing page 24) 


HEIDE’S GENUINE ALMOND PASTE, 12 ozs. 
Sugar, 11% lbs. 

Flour, 4 ozs. 

Cinnamon, 1% oz. 

Grated rind of 1 lemon 

Egg whites, 3 to 4 


Method 


Rub the sliced almond paste, sugar and egg white until a 
stiff paste is obtained. Roll this paste into thin strips measur- 
ing about 3/16-inch in thickness. Coat with white or pink 
Royal icing putting a thin coating onto each strip. Cut the 
strips into bars three inches long. Put these bars onto well 
dusted pans for an hour and then bake in a cool oven. 
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KISS MACAROONS 
(Illustration facing page 32) 


HEIDE’S GENUINE ALMOND PASTE, 1% lbs. 
Powdered sugar, 1 lb. 

Granulated sugar, 4 ozs. 

Egg white, % pt. 

Flour, % oz. 


OE ree ele o 


tae oy 


Method 


Rub the sliced almond paste and sugar to a uniform mix- 
ture. Then add the egg whites until a smooth paste is ob- 
tained. Finally add the flour. One-fourth ounce of rose water 
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may be added to this mixture. Deposit onto paper-covered 
sheet pans similar to making plain macaroons and bake to a 
nice brown color. 

Garnish with raspberry or apricot jam and then make a 
dome with a stiff meringue. This meringue may be made by 
beating six egg whites and gradually adding one pound of 
sugar and the grated rind of one lemon. Dust it with the 
powdered sugar, dry for about one hour and put into the oven 
until the meringue browns. 


HAZEL NUTS 
(Illustration facing page 80) 


HEIDE’S GENUINE ALMOND PASTE, 1 lb. 
Egg yolks, 8 | 
Sugar, 3 ozs. 

Flour, 2 ozs. 

Grated rind of 2 lemons 

Nutmeg, a small pinch 


Method 


Put the sliced almond paste, sugar, grated rind of lemon 
and the nutmeg into a bowl and rub until the mixture becomes 
uniform. Then add a little of the eggs and rub until a smooth 
paste is obtained. Finally add the balance of eggs, rub smooth 
and then add the flour. Allow this mixture to stand about 
- one-half hour until the eggs become thoroughly absorbed in 
the dry material. 

This will produce a rather stiff dough. Take small portions 
of the paste and roll it into a thin strip measuring about three- 
sixteenths inch in diameter. Cut this strip into short bars 
measuring from three-fourths to one-and-one-eighth inches. 
The small pieces should be rolled so that one end will be 
slightly thinner than the other. 

A combination of HEIDE’S ALMOND PASTE AND KER- 
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NEL PASTE ean also be used for making the Hazel Nuts. 
This makes a stronger nut flavored Hazel Nut. The propor- 
tions to be used are three parts of almond paste to one part 
of the kernel paste. When the Hazel Nuts have been formed 
put three to four together in clusters by dipping in egg white 
and then pasting together. Allow to dry in pans over night 
and then bake. When baked they may be washed with a gum 
arabic solution. Decorate the ends with a little green Royal 
Icing to resemble the tips of stems of maple nuts. 


SARAH BERNHARDTS 
(Illustration facing page 96) 


HEIDE’S GENUINE ALMOND PASTE, 114 Ibs. 
Powdered sugar, 114 lbs. 
Egg whites, 8 


Method 


Rub the sliced almond paste, sugar and egg white to a 
smooth paste. Put the paste into a canvas bag containing a 
plain tube and deposit onto paper, making the drops about 
the size of a twenty-five cent piece. Bake in a rather cool 
oven. When they have become cool, cover the top with the 
following mixture: 

XXXX Sugar, 1% lbs. 

Washed butter, 114 lbs. 

Egg yolks, 8 

Maraschino flavor (enough to produce the desired flavor) 

Melted chocolate, 2 ozs. 


Rub the butter and sugar to a light cream, then gradually 
incorporate the egg white. After the egg white has been in- 
corporated, add the maraschino flavor and then the melted 
chocolate. The melted chocolate should be allowed to cool 
before it is added to this mixture so as to prevent the melting 
of the butter. This mixture should be put on top of the 
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macaroon mixture and placed into a cold place to become firm. 
Finally cover the Sarah Bernhardts with chocolate icing. The 
icing should contain considerable chocolate and should flow 
rather freely so as to produce a thin chocolate coating over the 
top of the butter filling. 


WAFER CORNUCOPIA 
(Illustration facing page 128) 


HEIDE’S GENUINE ALMOND PASTE, % lb. 


Sugar, 14 ozs. 
Egg yolks, 12 
Heavy cream, 4 pt. 
Cinnamon, 1 oz. 
Cloves, a large pinch 
Vanilla flavor, 14 oz. 
Salt, a small pinch 
Flour, 3 ozs. 
Method 


Rub the sliced almond paste, sugar and egg yolk to a smooth 
paste. Then slowly incorporate the cream. After the cream 
has been added, incorporate the spice, salt, flour and vanilla 
flavor. Deposit this mixture onto waxed paper in the form 
of small squares or oblong sheets and then bake. 

As soon as they are baked, roll into cones. These cones may 
be filled with whipped cream or with meringue. 


SPANISH MACAROONS 


HEIDE’S GENUINE ALMOND PASTE, 1 Ib. 


Brown sugar, 4 lbs. 
Macaroon cocoanut, 1 lb. 
Whole eggs, 1 qt. 

Cake crumbs, 3 lbs. 
Currants, 1 lb. 

Baking soda, 14 oz. 


i 
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Method 
Put the sliced almond paste, sugar, soda and a portion of the 
eggs into a bowl and rub until a smooth paste is obtained. 
Then add the cocoanut, cake crumbs and the balance of eggs 


and again rub until smooth. When the paste has become 


smooth add the currants. Put the mixture into a canvas sack 
containing a plain tube and deposit onto sheet pans covered 
with paper. 

These macaroons should be made somewhat larger than the 
straight almond macaroon. 


ST. GERMAIN 
(Illustration facing page 96) 


HEIDE’S GENUINE ALMOND PASTE, 1 Ib. 
Sugar, 114 lbs. 

Egg white, 1 pt. 

Flour, 5 ozs. 

Salt, a small pinch 

Cinnamon, a small pinch 

Sherry flavor, 1 wineglassful 


Method 


Put the sliced almond paste and sugar with the spices and 
the flavor into a bowl and rub until smooth. Then incorporate 
the egg whites. After the egg whites have been added, slowly 
add the sherry flavor. Finally add the flour. This will make 
a fairly soft mixture. 

A pattern of pasteboard measuring about two inches long 
and about one and three-quarter inches wide should now be 
eut. Deposit the mixture onto the disks, bend them to make a 
third circle and then bake to a golden brown color and remove 
from the disk patterns. 

These wafers may also be made by depositing the wafers 
onto wafer paper and bending them after they are baked. The 
bending must be done while they are hot. | 
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ALMOND BISCUITS 


Granulated sugar, 7 lbs. 
Shortening, 2 lbs. 
Molasses, 1 qt. 
Eggs, 15 

Water, 1 qt. 

Cake crumbs, 6 lbs. 
Flour, 7 lbs. 

Salt, 44 oz. 

Baking soda, % oz. 
Ginger, 14 oz. 
Cloves, 14 oz. 
Cinnamon, 1% oz. 
Almonds, 6 Ibs. 


Method 


Rub the sugar and shortening until creamy. Then incorpo- 
rate the eggs. After the eggs have been added, add the salt, 
spices and molasses and stir until smooth. Then add the water 
and again stir until the mixture has been broken up. Thor- 
oughly blend the flour and cake crumbs, add to the mixture 
and incorporate until smooth. Finally add the raw almonds. 

Roll the dough into a sheet measuring about one-half inch 
in thickness and cut with a small oblong cutter. Place them 
onto a very lightly greased sheet pan, wash with egg wash and 
bake to a nice golden brown color. 

One pound of kernel paste can be added to this mixture 
which will improve the flavor of the cakes very much. The 
almond paste may be added by rubbing it with the sugar and 
then adding a little egg to make a smooth paste, after which 
the shortening and other materials should be added in order 
as mentioned. The little oval cutter may measure two and 
one-quarter by one and one-eighth to one and one-quarter 
inches. High grade molasses should be used for these biscuits. 
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ALMOND CRESCENT 
(Illustration facing page 80) 


HEIDE’S GENUINE ALMOND PASTE, 11% lbs. 
Powdered sugar, 134 lbs. 

Egg white, 14 pt. 

Shredded almonds, 114 lbs. 

Cinnamon, a pinch 


Method 


Rub the sliced almond paste and sugar until a smooth mix- — 
ture is obtained. Then gradually incorporate the egg white. 
After the egg white has been incorporated, add the shredded 
almonds and cinnamon. 

Spread this mixture onto sheets of wafer paper about three- 
sixteenths inch in thickness. Wash with egg white and sprinkle 
with shredded almonds. Cut into strips three inches long and 
three-fourths inch wide, lay over rounded tin forms and bake. 
to a nice golden brown color. 


ALMOND NUT WAFERS 


HEIDE’S GENUINE ALMOND PASTE, 11% lbs. 
Powdered sugar, 2 lbs. 

Granulated sugar, 2 lbs. 

Egg whites, 40 

Flour, 11% lbs. 

Cornstarch, 1% lb. 

Baking powder, 4 ozs. 


Method 


Rub the sliced almond paste and sugar, then gradually in- 
corporate the egg whites. Thoroughly blend the flour, corn- 
starch and baking powder, add it to the mixture and 
incorporate. 

Put this mixture into a canvas bag containing a plain tube, 
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deposit onto pans that have been greased and dusted with 
flour, sprinkle with sliced almonds and bake to a nice, golden 
brown color. 


ALMOND MILANS 
(Illustration facing page 80) 


HEIDE’S GENUINE ALMOND PASTE, 1% lbs. 
Powdered sugar, 11% lbs. 

Butter, 1 lb. 

Egg whites, 14 

Flour, 2 lbs. 


Method 


Rub the sliced almond paste, sugar, butter and eggs to a 
' smooth paste. Then incorporate the flour. Put this mixture 
_ into a canvas bag containing a star tube and deposit in the 
_ form of stars on paper-lined tins. 


ALMOND PETITS 


HEIDE’S GENUINE ALMOND PASTE, 1 Ib. 
Egg yolks, 5 

Sweet cream, 1 gill 

Grated peel of 1 orange 

Salt, a small pinch 

Powdered sugar, 6 ozs. 

Butter, 5 ozs. 

Flour, 114 lbs. 


Method 


Rub the sliced almond paste and eggs until smooth, then 
gradually incorporate the sweet cream. After this has been 
done, rub the sugar and butter to a light, creamy consistency, 

_ add it to the above mixture. Then add the flour and mix 
- until smooth. Finally add the orange peel. 
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Roll this mixture to one-fourth inch in thickness, cut into 
strips measuring three inches long and one inch wide. Put — 
onto very lightly greased pans, wash with egg, sprinkle with © 
anise seed and bake in a cool oven. 


ALMOND SLICE 
(Illustration facing page 128) 


Sugar, % lb. 
Butter, 114 lbs. 
Flour, 2 lbs. 
Eggs, 3 


Method 


Rub the sugar, butter and the eggs to a creamy consistency. 
Add the flour and mix until a smooth paste is obtained. 

Make long strips measuring about eighteen inches in length 
and three inches in width and put onto sheet pans. Crimp 
the edges the same as short bread is crimped. Bake these 
strips until they begin to take on color, but not too hard. 
When this stage is reached, remove from the oven and prepare 
the following mixture: 


HEIDE’S GENUINE ALMOND PASTE, % Ib. 
Sugar, 12 ozs. 

Egg whites, 6 

Cinnamon, a small pinch 


Rub these materials together until a smooth filler is ob- 
tained, then place over a fire or a hot water bath and stir 
until the mixture becomes thoroughly heated. | 

Fill the strips with this filling and return to the oven until 
they take on a nice brown color. Then cut into bars. These 
bars are easily made and are not only attractive but have a 
very pleasing taste due to the richness of the paste and the 
pleasing taste of the almond paste. 


—— : 
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WALNUT WAFERS 


HEIDE’S GENUINE ALMOND PASTE, % Ib. 
Sugar, 114 lbs. 

Egg whites, 1 scant pint 

Shredded almonds, % lb. 

Chopped walnuts, 1% lb. 

Cinnamon, 1/16 oz. 

Grated rind of 2 lemons 

Cloves, a small pinch 


Method 


Work the almond paste, sugar and a part of the egg whites 
into a smooth paste. Then add the chopped walnuts, almonds, 
spice, rind of lemons and the balance of egg white and mix. 
Place over a fire or a hot water bath and stir until the mix- 
ture becomes hot. : 

Dress this mixture onto paper-covered pans into ovals meas- 
uring 214 inches long and 184 inches wide. These wafers may 
also be deposited onto slightly greased and dusted pans. When 
baked, remove from the oven and bend over a small rolling pin 


while still hot. 


ALMOND RINGS 
(Illustration facing page 48) 


HEIDE’S GENUINE ALMOND PASTE, \% lb. 
Sugar, 1 lb. 

Butter, 114 lbs. 

Flour, 2 lbs. 

Whole eggs, 4 


Method 


Rub the sliced almond paste and one-half of the sugar until 
a uniform mixture is obtained. Then gradually incorporate 
the eggs. Then put the balance of sugar and the butter onto 
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one side of the bowl and rub until the mixture becomes creamy. 
After this has been done, thoroughly blend the almond paste — 
mixture with the creamed butter mixture. Finally add the — 
flour. 

Roll small pieces of this mixture into a thin sheet measuring 
about one-fourth inch in thickness. A fluted cutter containing 
a tube should be used. Put the rings onto pans, wash with 
egg and cover the top with a mixture of equal parts of ground 
almonds and granulated sugar. A little cocoanut may also be 
used. Bake in a rather hot oven. 


FRASCATI CAKE 
(Illustration facing page 32) 


HEIDE’S GENUINE ALMOND PASTE, % lb. 
Sugar, 12 ozs. 
Whole eggs, 4 
, Flour, 14 ozs. 
Anise seed, 14 oz. 
Salt, a small pinch 
Ammonia, 14 oz. 


Method 


Rub the sugar and almond paste until a uniform mixture is 
obtained. Then add the anise seed, spice and salt. Finally 
add a little of the eggs and then the ammonia with the balance 
of the eggs and rub until a smooth mixture is obtained. Lastly 
incorporate the flour. 

This will make a rather stiff paste. Roll this paste into a 
thin strip and then twist into rope shape. The dough should 
be about one and one-quarter inches thick; cut this into short 
pieces measuring about one inch in length, deposit onto slight- 
ly greased pans and make marks crosswise with a fork. Wash 
with egg, sprinkle with coarse, granulated sugar and colored 
anise candy. Bake in a moderate oven. 
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ALMOND CHOCOLATE BARS 
(Illustration facing page 80) 


HEIDE’S GENUINE ALMOND PASTE, 4 ozs. 
Sugar, 4% lb. 

Butter, 12 ozs. 

Cake crumbs, 4 ozs. 

Flour, 1 Ib. 

Whole eggs, 2 


Method 


Rub the almond paste and sugar into a uniform mixture, 

then add one egg and rub until a smooth paste is obtained. 
After this has been done, add the other egg with the butter 
and again rub until the mixture becomes smooth. Finally add 
the cake crumbs and the flour and mix until a smooth paste is 
obtained. 
- Roll this dough into long strips measuring eighteen inches 
in length and about three inches in width and about one-six- 
teenth inch in thickness, put them onto a sheet pan, wash the 
edge of these strips with milk and egg wash and then lay a 
narrow strip of the same paste around to build up the side. 
Bake until they are about half baked or until they begin to 
show color and then fill with the following mixture: 


Sugar, 1 Ib. 

Egg whites, 6 

Melted chocolate, 14% to 2 ozs. 
Ground almonds, 6 ozs. 


Put these materials into a kettle, rub until a smooth mixture 
is obtained, then place over a fire or hot water bath and heat 
until hot, stirring constantly. Put this filling into the center 
of the strips, return to the oven and bake until it becomes firm. 

These strips may be garnished with jam or other fruit pre- 
serve and may be also decorated with small strips of the same 
paste laid in lattice work over the top. When they are thor- 
oughly baked, remove from the fire and cut into bars. 
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GENUINE PETITS FOURS 
(Illustration facing page 48) 


HEIDE’S GENUINE ALMOND PASTE, 1 Ib. 
Egg yolks, 10 

Sugar, 12 ozs. 

Butter, 10 ozs. 

Grated rind of 1 lemon 

Flour, 18 ozs. 

Cream, 44 cup 

Salt, a small pinch 


Method 


Rub the sliced almond paste and egg yolk to a smooth con- 
sistency. Then gradually incorporate the cream. After this 
has been done, rub the sugar and butter to a light creamy 
mass, add it to the almond paste mixture, then add the grated 
rind of the lemon and finally incorporate the flour. Allow 
this mixture to stand one-half hour, then roll into a sheet 
meas@ring about one-eighth inch in thickness and cut into 
fancy figures by means of small cutters. 

Place these small cakes onto lightly greased pans, wash care- 
fully with well beaten eggs and sprinkle with little colored 
candies and also with chopped almonds. | 


HAZELNUT TARTS 
(Illustration facing page 96) 
Powdered sugar, 6 ozs. 
Egg yolk, 18 | 
Egg white, 18 

Flour, 12 ozs. 

Juice, 14 of lemon 


Method 


Beat the egg yolk and sugar until it becomes light and 
ereamy. Then beat the whites to give a stiff meringue. When 
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this has been done, blend the yoke and egg white carefully. 
Add the juice of the lemon and fold in the flour. Place the 
mixture into a canvas bag and deposit on to greased and 
dusted pans. Bake quickly to a golden brown color. Allow 
to cool. Fill with whipped cream or Heide’s marshmallow 
filling. Put two together, cover with chocolate icing and place 
hazelnuts on top. 


TURBAN MACAROONS 
(Illustration facing page 32) 


Turban macaroons are made by first cutting small dises of 
Brighton Biscuit dough and then partly baking them. When 
nearly baked, place small macaroons on to these Brighton 
wafers and bake again. When baked, make small impressions 
in the center of the macaroon and fill with jelly or jam and 
then deposit a good meringue mixture on the top in the form 
of a cone. Brown slightly. These macaroons may also be cov- 
ered with chopped almonds or with chopped almonds ang col- 
ored sugar. | 

Base of Macaroons 


Powdered sugar, 2 lbs. 
Butter, 34% Ibs. 

Egg yolk, 9 

Whole egg, 4 

Milk, \% gill 

Baking soda, 14 oz. 
Flour, 6 pounds 
Cinnamon, 1/6 oz. 
Mace, a pinch 


Method 


Cream the sugar and butter, then gradually incorporate the 
egg. After this, add the milk and baking soda and stir. When 
this has been done add the cinnamon and mace. Then add 
the flour and mix until a smooth dough is obtained. 
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ALMOND DOMINOES | 
(Illustration facing page 128) 


Powdered sugar, 214 lbs. 

Butter, 12 ozs. 

High grade vegetable shortening, 8 ozs. 
Eggs, 114 pt. 

Milk, 114 pt. 

Flour, 21% lbs. 

Salt, 44 oz. 

Vanilla flavor, 14 oz. 

Baking powder, 1% oz. 


Method 


Thoroughly cream the sugar, butter, vegetable shortening, 
and the salt. When light and creamy, gradually incorporate 
the egg. Then put in the milk, vanilla flavor and stir until the 
mixture loosens from the surface. Thoroughly blend the flour 
and powder, add to the mixture and incorporate. Put this 
mixttire in pans lined with light paper and bake to a golden 
color. After it has been allowed to cool, cut into strips, slice 
into two parts, place a layer of jam between them, put the 
strips together, put a thin sheet of Heide’s paste on top, ice 
with Fondant icing, and cut into little oblong pieces about the 
size of dominoes. Place dots resembling the dots of dominoes 
on top of the oblong piece with chocolate icing. 


TWIN MACAROONS 
(Illustration facing page 32) 


Twin macaroons are made of the same mixture that is used 
for making the individual macaroons. To make them, prepare 
a good almond macaroon mixture with Heide’s paste. Line 
pans with small pieces of macaroon paper, cap and deposit 
the mixture into a canvas sack containing a plain tube and 
place it on to the paper so that the macaroon twins will be 
about the size of the single one. These macaroons can be eov- 
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ered with chopped almonds or decorated with a small piece 
of anglique, citron or French cherry as illustrated. The cov- 
ering to the mixture containing chopped almonds and sugar 
also makes very attractive macaroons. 


ALMOND WAFERS 
(Illustration facing page 128) 


HEIDE’S GENUINE ALMOND PASTE, 1 lb. 
Sugar, 114 lbs. | 
Egg whites, 12 
Flour, 4 ozs. : 
Cream, 114 pts. 
Salt, a small pinch 
Cinnamon, a pinch 
Method 


Put the sliced almond paste, sugar, cinnamon and salt into 
a bowl and rub until a uniform mixture is obtained. Then 
add the egg whites gradually. After the egg whites have been 
incorporated, add the flour and finally incorporate the cream. 

Make a cardboard paper measuring about three inches in 
diameter as a model. Dress this mixture onto wafer paper 
and bake in a hot oven. When the wafers begin to take on a 
brown color, pull to the door and roll each one into a stick 
measuring about one-half inch in diameter. 


ALMOND NOUGATS 


HEIDE’S GENUINE ALMOND PASTE, 1 lb. 
Granulated sugar, 12 ozs. 
Juice of 14 lemon 
_ Method 
Put the sugar and lemon into a small pan and place over 
the fire and stir very carefully until the sugar becomes melted. 
Then add the almond paste and stir until a smooth mixture is 


obtained. 
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Put this paste onto an oiled marble and roll it into thin 
strips and put into different forms. This paste must be worked 
up while hot. 


CHERRY BISCUITS 
(Illustration facing page 96) 


HEIDE’S GENUINE ALMOND PASTE, 4 ozs. 
Sugar, 1 lb. 

Butter, 2 lbs. 

Flour, 3 lbs. 

Whole eggs, 4 


Method 


Rub the sugar and almond paste until smooth. Then gradu- 
ally incorporate the butter. Finally work in the flour and then 
lastly incorporate the eggs. Roll this paste into a thin sheet 
and cut into small disks with a fluted cutter. Fold the edges 
of the disks in toward the center so that a square is obtained. 

Put one-half cherry in each end where the flaps come to- 
gether and bake to a nice brown color. 


APRICOT KISSES 


HEIDE’S GENUINE ALMOND PASTE, 11% Ibs. 
Powdered sugar, 1 lb. 
Granulated sugar, 1% lb. 
Egg whites, 15 . 
Method 


Rub the sliced almond paste and sugar to a uniform mixture. 
Then gradually incorporate the egg whites, adding sufficient 
egg white to produce a paste having about the same consis- 
tency as an almond macaroon. 

Deposit this mixture into a canvas bag containing a plain 
tube and then deposit onto paper-lined pans and bake. When 
baked, remove from the pans and stick together with apricot 
jam. 
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ALMOND SHAVINGS 
(Illustration. facing page 128) 


HEIDE’S GENUINE ALMOND PASTE, 1 Ib. 
Sugar, 114 lbs. 

Whole eggs, 5 

Egg yolks, 2 

Flour, 3 ozs. 

Vanilla flavor, 4% oz. 

Salt, a small pinch 

Cream, 14 pt. 


Method 


Put the almond paste, sugar and the salt into a bowl and 
rub until a uniform mixture is obtained. Then gradually add 
the eggs. Finally add the flour, flavor and the cream. 

Put this mixture into a canvas bag containing a plain tube 
and dress onto paper-lined pans as long, thin fingers measuring 
about seven inches in length and bake to a golden brown color. 
As soon as they take on color, curl them to represent shavings. 


ALMOND FINGERS 
(Illustration facing page 128) 


Bake the mixture used for dominoes into thin sheets and cut 
into narrow bars 

Then make up the filling mixture 

Powdered sugar, 1% lb. 

Heide’s almond paste, 14 Ib. 

Egg yolk, 6 


Method 


Rub the sugar and almond paste until smooth. Gradually 
incorporate the eggs. Cover the fingers with this mixture and 
then roll in finely chopped almonds and bake to a nice color. 
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ALMOND SUGAR CAKES 
(Illustration facing page 128) 


HEIDE’S GENUINE ALMOND PASTE, 1 lb. 
Sugar, 2 lbs. 

Butter, 31 lbs. 

Egg yolks, 24 

Ammonia, 4 oz. 

Cinnamon, a small pinch 

Grated rind of 4 lemons 

Flour, 6 lbs. 


Method 


Put the sugar, butter, cinnamon, grated lemons and a por- 
tion of the egg yolk into a bowl and rub until a uniform mix- 
ture is obtained. Then incorporate the remainder of the eggs. 
The ammonia may be dissolved in a very small quantity of 
milk. Add it to the creamed mixture and stir. Finally add 
the flour and mix until a smooth mixture is obtained. This 
mixture should be allowed to rest in a cool place for a little 
while, then roll into strips and cut out into cookies. 

Put a thin layer of Royal icing over them, decorate with 
French glazed fruit and bake in a moderate oven. <A small 
cutter should be used for making these cookies. They may be 
of different designs. The icing can also be spread over the 
mixture as soon as it is rolled into a thin sheet. 


Chapter III 
FILLINGS 


ILLINGS are used to make the cakes and pastries more at- 
Higa and more desirable to the sense of taste. It would 
not be possible to make anywhere near the number of different 
kinds of cakes we now have if it were not for the different 
fillings used. There are a large number of fillings which vary 
considerably in their characteristics. Some fillings are rather 
solid and have a smooth velvet texture. Almond filling falls 
in this class. There are fillings that have a smooth consistency 
but flow rather freely. Custard filling, jams and jelly belong 
to this class. Then we have the light fillings that are also used 
for topping. To this class belong HEIDE’S MARSHMAL- 
LOW, whipped cream and meringue. Some are used in very 
thin layers and others, to make them attractive, are used in 
rather heavy bands. The fillings made of almond paste and 
the custards, jellies and jams are usually used in thin layers 
while such fillings as HEIDE’S MARSHMALLOW, whipped 
cream and meringue are used in heavier layers. 

Considerable thought and care should be given in preparing ~ 
fillings. It is possible to make very high grade cake and then 
ruin it by using a cheap inferior filling. A good rich cake de- 
serves an equally rich and attractive filling. We cannot em- 
phasize this too strongly for we have found many bakers who 
have spoiled their good cake mixtures by using some of the 
cheaper grades of fillings for decoration. 

In using fillings like almond paste filling, custards, jellies, 
and jams, use nothing to put the cake together where this is 
used for the purpose. If used in excess, it will flow from the 
sides and make the cake look unattractive. The thick fillings 
are heavily flavored and require only thin layers. Where the 
filling is used for tarts and pastries it is necessary to use con- 
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siderably more. A good, rich almond tart may be taken for 
example. If an almond tart is filled with a cheap almond fill- 
ing, in insufficient quantity, the tart will be dry and will not be 
pleasing to the taste. If it is carefully filled with high-grade 
filling it will be moist and much more attractive. It is easier 
to get a fancy price for a high-grade product than for an in- 
ferior one. This should always be kept in mind when using 
fillings for tarts and pastries. A light filling such as HEIDE’S 
MARSHMALLOW and whipped cream should be put onto 
goods very generously. A good, rich marshmallow cake can 
only be attractive when the layer of marshmallow is as heavy 
as the layer of cake. 

A number of very attractive cakes are made by using dif- 
ferent types of fillings. The following fillings may be used 
for different types of cakes. 


FIG FILLING 


Ground figs, 6 lbs. 

Granulated sugar, 4 lbs., 12 ozs. 
Corn syrup, 1 lb. 

Water, 54 pt. (variable) 


Method 


Soak the figs over night and then grind thoroughly through 
a meat grinder, using the smallest possible die. Put the figs, 
sugar and corn syrup into a mixer and thoroughly incorporate. 
Then soften down to required consistency to run properly on 
the machine. 


ALMOND PASTE FILLING 
No. 1 | 
HEIDE’S GENUINE ALMOND PASTE, ¥% lb. 
Chopped walnuts, 1 lb. , 
Sugar, 1 lb. 
Cream, 1 pt. 
Rum. flavor, 1 gill 
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— Method 

Rub the almond paste with a portion of the sugar until a 
uniform mixture is obtained. Then gradually incorporate some 
of the cream. The cream and sugar should be added until a 
smooth paste is obtained. Then add the rum flavor and the 
chopped nuts. 


No. 2 


HEIDE’S GENUINE ALMOND PASTE, 1 lb. 
Rich toasted cake crumbs, 1 Ib. 

Finely chopped pecans, 4 ozs. 

Sugar, 2 lbs. 

Egg yolks, 5 

Cream, 1 pt. 

Vanilla flavor, 1% oz. 


Method 


Put the almond paste and one-half of the sugar into a bowl 
and rub until a uniform mixture is obtained. Then gradually 
incorporate the eggs. After the eggs have been added, add the 
balance of sugar, crumbs and the vanilla flavor and then in- 
corporate the cream. Finally add the chopped pecans. 

This makes a very good filling for the different types of 
cakes and also for coffee rings. 


FRUIT FILLING 


HEIDE’S GENUINE ALMOND PASTE, 1% Ib. 
HEIDE’S KERNEL PASTE, 4 ozs. 

Sugar, 1 lb. 

Egg yolks, 5 

Chopped cherries, 4 ozs. 

Chopped candied pineapple, 4 ozs. 

Chopped citron, 2 ozs. 

Rum flavor, 1 oz. 
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Method 


Rub the almond paste and kernel paste with the sugar and 
then slowly incorporate the eggs. Finally prepare the fruit 
by chopping it very fine. Add it with the flavor to the mix- 
ture and rub until smooth. % 

This makes a very nice filling for some of the puff paste 
articles which are usually made and ean also be used for icings. 


CRUMB FILLING 


Crumbs, 7 lbs. 

Sugar, 3 lbs. 

Eggs, 5 

Chopped raisins, 2 lbs. 

Chopped figs, 2 lbs. 

Chopped nuts, 1 lb. 

Cinnamon, 14 oz. 

Mace, 14 oz. 

Juice and rind of 2 lemons 

Milk, sufficient to make a smooth paste 


Method 


Put the sugar, eggs and spice into a bowl and rub briskly 
to incorporate the ingredients. Add the crumbs and juice and 
rind of the lemons and mix. Now add sufficient milk to make 
a smooth paste. Then add the chopped nuts and fruit and 
incorporate. This filling may be used in coffee rings and buns. 
Some bakers use a filling of this kind in buns from a Danish 
Pastry Dough. 


APRICOT FILLING 


Apricot pulp, 3 lbs. 
Sugar, 3 lbs. 
Water, 1 lb. 


FRIDOLIN CAKE 


ALMOND RING 


fh 


MARSHMALLOW CREAM ROLL 


+ 


MARSHMALLOW KISS - MARSHMALLOW. FINGER 


CHOC. MARSHMALLOW ROLL 


CHOC.MARSHMALLOW FINGER CHOC.MARSHMALLOW KISS 
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Method 


Take about 5 lbs. of apricots, remove the pits and eut into 
quarters. Now put them into a copper kettle with a little 
water and allow to simmer until the fruit is quite soft. Re- 
move from the fire and allow to cool. Then press the fruit 
through a very fine sieve. | 

Weigh the pulp and add an equal weight of sugar and 1 
lb. of water to every 3 lbs. of pulp. Boil until the jam shows 
jelly properties when tested. 


CHOCOLATE FILLING 


Milk, 2 gts. 
Sugar, 1 lb. 
Cocoa, 2 ozs. 
Cornstarch, 4 ozs. 
Butter, 2 ozs. 
Eggs, 6 


Method 


Put 144 qts. of milk, butter and 12 ozs. of sugar in a kettle. 
Place on stove and bring to a boil. Dissolve the balance of 
sugar, cocoa and cornstarch in the pint of milk. Add the eggs 
and whip briskly. Stir this solution into the boiled milk on 
the stove and remove from the fire. Place in a clean vessel 
and allow to cool. The filling is now ready for the crust. 


CUSTARD FILLING 


Milk, 2 qts. 

Eggs, 8 

Sugar, 1 lb. 
Cornstarch, 4 ozs. 
Vanilla flavor, 14 oz. 


Salt, 14 oz. 
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Method 


Put 114 qts. of milk, % lb. of sugar and the salt into a cop- 
per kettle. Place over a fire and allow to come to a boil. In | 
the meantime, put the balance of the sugar, milk, vanilla 
flavor, cornstarch and eggs in a kettle and whip briskly. When 
the milk on the fire comes to a boil, pour this mixture in it 
while it is being stirred briskly, with a wire whip. Remove 
from the fire immediately and allow to cool. 

The mixture is now ready to be used as a filling. 


APPLE FILLING 


Finely grated fresh apple, 1 qt. 
Sugar, 8 ozs. , 

Egg whites, 6 

Juice and rind of 1 lemon 


Method 


Put the egg whites into a bowl, whip until a stiff meringue 
is obtained, gradually adding about one-half of the sugar. 
Then slowly incorporate the grated or pulped apple, blending 
in the balance of the sugar. When a creamy filling is obtained, 
add the juice and rind of the lemon. 

This filling can be put between butter sponge layers and 
ean be used for the filling and topping of puff paste pastry. 


BUTTER SCOTCH FILLING 


Water, 2 qts. 

Sugar (cane), % lb. 
Sugar (brown), 34 lb. 
Butter, 2 ozs. 

Eggs, 3 

Lemons, 1 
Cornstarch, 6 ozs. 
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Method 


Put 2 ozs. of the white cane sugar and 14 oz. of butter in a 


. _ shallow sauce-pan. Place the same over a fire and stir con- 


stantly until the mixture takes on a light brown color. Now 
put 114 gts. of water, the balance of the sugar and the caramel 
mixture in a vessel, place the same over a fire and allow to 
come to a boil. In the meantime put 1% qt. of water, the eggs 
and juice and rind of the lemons, cornstarch and butter into 
another kettle, and whip vigorously. When the mixture on 
the stove begins to boil, pour the mixture in, stirring constant- 
ly until the filling thickens. Immediately remove the filling 
from the fire and place into a clean vessel, where it should 
be allowed to cool. 


SWISS BUTTER CREAM 


Sweet butter, 2 lbs. 
XX sugar, 8 lbs. 
Egg yolk, 4 pt. 
Cream, 1 pt. 

Vanilla flavor, %4 oz. 


Method 


Cream the butter, powdered sugar and eggs to a light, 
frothy consistency, adding the eggs gradually while the mass 
is being rubbed. Now add the vanilla flavor and cream grad- 
ually. It may not be necessary to incorporate all of the cream 
to bring the mass to the proper consistency. 


CURRANT JELLY 


Clean, fresh currants, 4% bushel 
Sugar, 114 lbs. to every qt. of juice obtained 
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Method 


Put the clean currants and sufficient water to cover into a 
kettle and boil until the currants have become broken up. 
- Drain off the clear liquor and to every quart of juice obtained 
add 11% lbs. of sugar and boil until the mixture jells. 


LEMON FILLING 


Water, 2 gts. 
Sugar, 114 Ibs. 
Corn syrup, 11% Ibs. 
Lemons, 4144 

Egg yolks, 14 pt. 
Salt, %4 oz. 

Butter, 2 ozs. 
Cornstarch, %% lb. 


Method 


Put 11% qts. of water, 1 lb. of sugar, 114 lbs. of corn syrup, 
the salt and butter into a copper kettle and place over the fire. 
In the meantime dissolve the balance of the sugar in the bal- 
ance of water, adding the egg yolks, and whip briskly. Last, 
add the cornstarch and stir thoroughly. Now rasp the rind 
from the lemons in the prepared solution over the fire, cut 
the lemons and press the juice in this solution. Stir occa- 
sionally. When the solution begins to boil, gradually pour in 
the cornstarch, stirring briskly while the cornstarch is being 
poured. 


AMERICAN BUTTER CREAM 


Granulated sugar, 214 lbs. 
Water, 34 pt. 

XX powdered sugar, 4 lbs. 
Egg whites, 34 pt. 

Butter, 2% lbs. 

Citric acid, 14 oz. 
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Method 


Put the water and granulated sugar into a kettle and place 
on oven and boil to 238 degrees F. When the sugar has been 
boiled to the proper degree, whip the egg whites to a meringue 
consistency. Gradually add 1 lb. of powdered sugar while the 
whites are being whipped. After the powdered sugar has been 
incorporated, gradually pour in the boiled sugar syrup and 
whip the mass until it becomes light in form. 

Care must be taken not to pour the boiled sugar in too quick- 
ly, as it will cause the meringue to fall. Now put the butter, 
balance of sugar and citric acid in a kettle and whip very 
lightly. After this has been done, the boiled meringue mix- 
ture should be added and the mass whipped vigorously. The 
boiled meringue mixture should be cold, however, before add- 
ing to the butter cream. 


APPLE JELLY 


Apples, 4% bushel 
Sugar, 14 lbs. for every quart of juice obtained 


Method 


Cut the apples into small pieces, put them into a boiler and 
cover with water. Boil until the apples become soft or until 
an apple mush is obtained. Remove from the fire and allow 
to stand over night. Then drain off the clear liquor, which 
can be done by first decanting off the clear fluid and then 
putting the mush in a tight canvas sack and allow to drip for 
four or five hours. 

To every quart of this juice obtained, add 1% lbs. of sugar 
and place it into a kettle and boil until the mixture begins to 
jell. This can be determined by putting a few drops of the 
boiling mass onto a cold plate from time to time. When the 
mixture jells on the plate, remove the entire mass from the 
fire, place into a clean container and allow to cool. 
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This jelly can be used for decorating the fancy cakes and 
pastries. It may be further colored red or green and flavored 
with rum or maraschino. 

The pulp that remains may be used for making apple butter 
filling by adding sugar and butter and creaming the mass. 


APRICOT JELLY 


Nice ripe apricots, 14 bushel 
Sugar, 11% lbs. to every quart of apricot pulp obtained 


Method 


Put the apricots and enough water to cover into a kettle and 
boil until they become soft. Then remove from the fire and 
take out the pits. Pass through a fine sieve, measure the pulp 
obtained and to every quart of pulp, add 11% lbs. of sugar and 
boil until it begins to jell. 

This makes a very nice filling and also covering for the dif- 
ferent kinds of cakes and pastries and is especially good for 
covering on wedding cakes before the icing is added. For this 
purpose a little rum flavor added to the jam improves it very 
much. , 


GREENGAGE, QUINCE AND GOOSEBERRY 
| : JELLY 


Use the formula given for apricot jelly. The same quanti- 
ties and method given will make these different types of jellies. 


Chapter IV 
ICINGS 


CINGS are usually used to make cakes and pastries more at- 

tractive to the eye. When properly flavored they become not 
only attractive to the eye, but also to the sense of taste, which 
after all is what makes us come back for more. The cake can 
be made very attractive to the eye by highly decorating it 
with icing. If it does not have a pleasant taste you will not 
have people ask for more. This should be borne in mind in 
making icings especially when the colored icings are made. 
We often find bakers preparing icings in colors using almost 
endless variety of colors. Some of these icings have no flavor 
while others even possess objectionable flavors due to the 
many artificial flavors. 

Flavors can be very nicely imitated if the work is ‘earried 
on by one who is skilled in the art. This is always not the 
ease as there are many flavors on the market that do not have 
the slightest resemblance to the true flavor which they try to 
replace. 


Variety of Ices 


The baker uses a number of ices for decorating the cakes. 
The one used most in high grade decorations such as Wedding 
Cakes is the royal icing. Royal icing can be very much im- 
proved by adding a good high grade flavor to it. For coatings 
of wedding cakes, almond paste will improve the ice very 
much not only in appearance, but will keep it soft. In lighter 
cakes water icings and Fondant icings are used. For the 
better grade Fondant is superior. It requires more time but 
it is worth the time and attention required. In making this 
icing, care should be exercised. 
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Most icings are spoiled by having too much icing left over. 
This is especially true with chocolate and cocoa icings. As 
the sale of the cake is very much dependent on the icing used 
this should be kept in mind. 


BOILED ALMOND ICING 


Granulated sugar, 6 lbs. 

Water, 1 qt. 

HEIDE’S GENUINE ALMOND PASTE, 4 ozs. 
HEIDE’S KERNEL PASTE, 2 ozs. 

Egg whites, 6 

Cream of tartar, %4 oz. 


Method 


Boil 4 lbs. of the granulated sugar, the cream of tartar and 
11% pts. of water until it reaches a temperature of 238 degrees. 
Then put the balance of granulated sugar and water into an- 
other kettle, bring to a boil, take a little of the syrup and 
rub with almond and kernel paste, until smooth. The bal- 
ance of the small batch of boiled syrup should be rubbed into 
the almond and kernel paste mixture. When the larger batch 
has reached the proper degree, put the egg whites into a 
kettle and whip until stiff. Then pour in a little of the boiled 
syrup and again whip. After this has been done, pour in the 
entire batch of boiled sugar and whip until a smooth icing is 
obtained. Then slowly add the almond paste mixture. 


BOILED ALMOND COVERING 


HEIDE’S GENUINE ALMOND PASTE, 1% lbs. 
Granulated sugar, 3 lbs. 

Water, 1 pt. 

Egg yolks, 5 

Cream of tartar, 14 oz. 

Vanilla flavor, % oz. 
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Method 


Put the water, cream of tartar and sugar into a small kettle 
and place over a fire. Boil to 238 degrees F. While the sugar 
is being boiled rub the almond paste, eggs and flavor to a 
smooth consistency. This paste should be gradually added to 
the boiled sugar syrup after it has been removed from the 
fire. Stir very briskly and put onto the cake immediately. 

This makes a very fine almond paste for cakes, but should 
be handled very quickly, as it becomes hard when it starts to 
cool. 


KERNEL PASTE ICING 


HEIDE’S KERNEL PASTE ICING, 1 lb. 
XXXX Sugar, 1 Ib. 

Butter, 2 ozs. 

Egg yolks, 4 to 5 


Method 


Heat the kernel paste icing, then incorporate the sugar, 
butter and egg yolks. The mixture should be stirred briskly 
until a smooth uniform icing is obtained. 


BOILED ICING 


Granulated sugar, 3 lbs. 
Water, 1 pt. 

Egg whites, 15 

Cream of tartar, 1% oz. 
Vanilla flavor, 14 oz. 


Method 


Put the water, sugar and cream of tartar into a kettle and 
boil until it reaches a temperature of 238 degrees. Whip the 
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egg whites until a stiff meringue is obtained. Slowly pour in a 
little of the boiled syrup and again whip. Then add the entire 
syrup and whip until a smooth syrup is obtained. 

Flavor with any desired flavor. This icing can be used for 
any of the large cakes and also for the package cakes. It 
should be applied while warm. 


MILK ICING 


Milk, 1 qt. 
XXXX Sugar, 12 to 14 lbs. 
Butter, 3 ozs. 


Method 


Put the milk on the stove and allow it to come to a boil. 
Remove it from the fire and add sufficient sugar to make an 
icing of the proper consistency. Add the butter and then stir 
vigorously until the icing becomes smooth. This icing should 
be applied immediately, as it becomes dry as the mixture cools. 


FONDANT ICING 


Granulated sugar, 5 lbs. 
Corn syrup, %% |b. 
Water, 34 qt. 

Citrie acid, 14 oz. 


Method 


Place the granulated sugar, corn syrup, water and the citric 
acid in a clean, copper kettle. Put this on stove and boil the 
mass until it reaches 238 degrees F. When the proper de- 
gree has been reached, pour it on a marble slab prepared for 
the purpose. The slab should be slightly moistened and have 
the steel bars placed in position to prevent the boiled syrup 
from flowing off the table. After the sugar has been cooled 
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to about 150 degrees F take a wooden spatula and work the 
- mass up from the end toward the center until it is of a creamy 


white consistency. 


Method for Machine Work 


As soon as the sugar has been boiled to the proper degree, 
put it into a clean bowl and allow it to cool to 150 degrees. 
When cooled, place a mixing paddle in the spindle and start 
the machine running at slow speed. The sugar will crystal- 
lize into small crystals when running at a higher speed, thus 
producing an icing with a finer grain and smoother texture. 
Any desired flavor and color may be added to icing. As soon 
as it has been creamed, it may be stored for future use. When 
wanted, take small quantities and heat to about 100 degrees 
F., when it will flow freely. The citric acid will prevent the 
sugar from crystallizing. 


ROYAL ICING 


Egg whites, 1 pt. | 
XXXX Sugar (sufficient to make a paste) 
The juice of %4 lemon | 


Method 


Royal icing may be made by putting the egg white, sugar 
and the juice of the lemon together and agitating the mass 
until it becomes light and firm. 

It should be put into a crock and kept covered with a damp 
cloth while the icing is being used, to prevent it from becom- 
ine crusted. 


NOUGAT FOR ORNAMENTAL WORK 


Powdered sugar, 4 lbs. 
Lemon, % 
Finely shredded almonds, 2% Ibs. . 
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Method 


Put the sugar and juice of the lemon into a pan and heat 
until the sugar is melted. Then add the shredded almonds and 
stir. The mixture should have a yellowish brown color. When 
the sugar is melted, pour onto a marble and roll the edges and 
press into forms. When the forms have become set, boil a 
little sugar to what is known as the hard crack and use this 
boiled sugar syrup for sticking the forms together. 


Chapter V 


CAKES USING MARSHMALLOW FILLING 
AND TOPPING 


E have long realized the aieraction which a good high 

' grade marshmallow filling lends to miscellaneous cakes 

and the increased number of attractive cakes that can be made 

by the use of that product. We have also realized that the use 

of marshmallow can be overdone and cakes ruined with a poor 

grade of marshmallow. This has led us into the manufacture 
of high grade marshmallow filling. 

There is probably no other filling that is so much desired by 
the people. Marshmallow filling ean be used as a heavy filling 
between sponge cake layers, wine cake layers, pound cake lay- 
ers, devil food layers, and angel food layers. When used in 
these cakes it should be applied in very heavy layers. There 
is nothing nicer than a good rich devil food with a heavy layer 
of marshmallow. It can also be used on these cakes as topping 
and coating. If marshmallow is properly applied, it can be 
covered with high grade cocoanut, chopped almonds, chopped 
pistachio nuts and other nuts. Also with a combination of 
nuts and sugar. It can be used as filling in many forms of 
pastries and for the smaller types of cakes and wafers. 


How to Properly Use Marshmallow Filling 


Marshmallow filling must have a certain consistency if it is 
to be a flavor and at the same time form when it cools. It 
will flow freely if heated. Do not under any circumstances add 
water to marshmallow filling if you desire to keep the same 
consistency. To work marshmallow filling properly place in 
a kettle and over a double boiler and stir carefully until it can 
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be worked freely. Then it can be put on to the cakes in any 
desired way and then allowed to set by allowing it to cool. 

In using marshmallow as a filling, deposit a large amount 
of marshmallow into the layers and then carefully work it 
outward so that the outer surface will be smooth. If the lay- 
ers are heavy, allow it to set before the other layer is placed 
on top. When this is done, it will not flow over the sides. 
This should also be borne in mind when it is used as topping 
on cakes that contain marshmallow filling. If it is to be used 
as covering for the sides of cake, keep it over the water boiler 
until it flows. Then apply it in the same manner as icing is 
applied. If cocoanut or other forms of dry toppings are to be 
used apply them while the filling is warm so that they will 
adhere. 


Using Marshmallow Filling on Small Cakes 


It is rather difficult to apply marshmallow filling on small 
cakes by putting it on freely. It is better to put it into a sack 
and then deposit the filling on the cake. 


MARSHMALLOW CAKE FILLER 


For years and years the house of Henry Heide, Incorporated, 
has been known for the quality of its marshmallow products 
and particularly its Marshmallow Cake Filler. 

This is a much used, but sometimes much abused product as 
well. With the right recipes pastries of exceptional delicious- 
ness may be made at moderate cost. Bakers who want the best 
results should buy HEIDE’S MARSHMALLOW CAKE 
FILLER. 


Heide’s Marshmallow Cake Filler 


Packed as follows: 
5 lb. ecans—6 to the case 
15 lb. pails Small barrels (about 160 Ibs. net) 
25 Ib. pails Barrels (about 210 lbs. net) 
100 lb. kegs Large barrels (about 275 lbs. net) 
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Directions for preparing HEIDE’S MARSHMALLOW CAKE 


FILLER to be used with the following recipes :— 


Place 5 lbs. of HEIDE’S MARSHMALLOW CAKE FILLER 
into a beating kettle,—set same in another kettle of boiling 
water,—beat until smooth. 

Make a meringue using one pint of egg whites and two lbs. 
of powdered sugar, and beat the same into the marshmallow. 

The above will keep soft for a long time and makes an ex- 
cellent filler for all kinds of cakes. Always keep original 
packages well covered to prevent the goods from drying out. 
Store in a cool, dry place. 


LEMON MARSHMALLOW ROLL 
Powdered sugar, 12 ozs. 
Eggs, 10 
Milk, 34 pt. 
Flour, 2 lbs. 
Baking powder, 3 ozs. 
Lemon flavor 


Method 


Blend in the same manner as the chocolate rolls. This will 
produce enough mixture for two sheets. When finished, cover 


the top of the sheets with HEIDE’S MARSHMALLOW FILL- 


ING. Roll while warm. When cool they may be iced as 
desired. 


CHOCOLATE MARSHMALLOW ROLLS 
(Illustration facing page 97) 


Powdered sugar, 1 lb. 
Eggs, 5 

Milk, 14 pt. 

Baking powder, 34 oz. 
Flour, 1 Ib. 

Powdered cocoa, 4 ozs. 
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Method 


Put the sugar and eggs into a bowl and whip briskly until 
the mixture becomes frothy. Add the milk and stir. Thor- 
oughly blend the flour, baking powder and cocoa, add it to the 
mixture and incorporate. Put into a sheet pan which has 
been slightly greased and lined with paper and bake until of 
nice color. When it is baked, invert onto a clean cloth or a 
paper which has been slightly dusted with powdered sugar, 
spread over a layer of HEIDE’S MARSHMALLOW CAKE 
FILLER and roll up neatly. Fold the cloth or paper cover 
around it so as to retain its shape. When cool, cut as desired. 


JAPANESE MARSHMALLOW ROLL 
(Illustration facing page 65) 


Egg whites, 14% pts. 
Sugar, 1 lb., 2 ozs. 
Fleur, 9 ozs. 
Cornstarch, 2 ozs. 
Cream of tartar, 1% oz. 


Method 


Whip the egg whites and 4 ozs. of the sugar until a stiff 
meringue is obtained. Thoroughly blend the flour, starch, bal- 
ance of sugar and the cream of tartar, add it to the egg white 
mixture and fold in carefully. 


Divide this mixture into two parts and color one with 
chocolate. Put both mixtures into a canvas bag containing a 
plain tube and deposit onto paper-lined tins, alternating the 
colors. When baked, cover the sheet with HEIDE’S MARSH- 
MALLOW FILLING, and roll up into a neat roll. When cool, 
the entire roll may be iced and covered with cocoanut and cut 
into rolls as desired. 
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COCOANUT MARSHMALLOW LAYER CAKE 


MARSHMALLOW DIAMOND 


CHOC. MARSHMALLOW 


LAYER CAKE 


MARSHMALLOW NAPOLEON 


CHOCOLATE MARSHMALLOW PUFF 


JAPANESE MARSHMALLOW ROLL 
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MARSHMALLOW CREAM ROLL 
(Illustration facing page 49) 

Make the usual cream rolls by covering the cream puff forms _ 
with puff paste, dipping one side in granulated sugar and bake 
to a golden brown color. Fill these roils with HEIDE’S 
MARSHMALLOW CAKE FILLER. 


MARSHMALLOW WHITE ROLL 


Powdered sugar, 1 lb. 
Butter, 14 lb. 

Egg whites, 8 

Milk, 4% pt. 

Flour, 1 lb. 

Baking powder, 1% oz. 
Vanilla flavor, 1/16 oz. 


Method 


Cream the sugar and butter until light. Put the egg whites 
into a small kettle and whip, until a stiff meringue is ob- 
tained. Add the milk to the creamed mixture, stir, then blend 
the flour and last fold in the beaten egg whites. Put this mix- 
ture onto paper-lined sheet pans and bake to a golden color. 
When baked, remove onto a cloth or paper and cover with 
HEIDE’S MARSHMALLOW FILLING. Roll while warm. 
When cool, cut and ice as desired. 


COCOANUT MARSHMALLOW LAYER CAKE 
(Illustration facing page 64) 
Powdered sugar, 3 lbs. 
Butter, 1 lb. 
Other shortening, 1 lb. 
Egg whites, 1 qt. 
Milk, 1 pt. 
Flour, 4 lbs. | 
Baking powder, 14 oz. 
Vanilla flavor, 14 oz. 
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Method 


Cream the sugar, butter and other shortening until light. 
Then gradually incorporate the egg whites. Finally add the 
milk and stir to break up the mixture. Thoroughly blend the 
flour and baking powder, add it to the mixture and incorpo- 
rate. Bake into layers. When baked, put the layers together 
with a heavy layer of HEIDE’S MARSHMALLOW FILLING. 
in between. Ice with marshmallow filling and then sprinkle 
heavily with cocoanut. 


MARSHMALLOW MAPLE LAYER CAKE 


Sugar, 21% lbs. 
Butter, 1 lb. 

Eggs, 3 pts. 

Flour, 2 lbs. 

Baking powder, 1% oz. 


Method 


Cream 11 lbs. of sugar and the butter until it becomes light. - 
Add the yolks slowly. Beat the egg whites and 1 lb. of sugar 
to a stiff meringue and add it to the creamed mixture. Finally 
add the flour and baking powder and mix until smooth. 

Bake this mixture in layer cake tins. When baked put them 
together with HEIDE’S MARSHMALLOW FILLING to which 
maple flavor or maple syrup has been added to obtain the 
flavor. Ice with maple icing. Garnish with broken English 
walnuts or with pecans. 


MARSHMALLOW NAPOLEONS 
(Illustration facing page 65) 


Make a puff paste of the recipe given in this book, cut the 
paste into strips measuring about 4 inches in width and the 
length of the sheet pan. Place onto pans and bake to a golden 
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-eolor. When baked, set together with HEIDE’S MARSHMAL- 
LOW FILLING and cut into bars about 2 inches in width. Ice 
with fondant or water icing. When eut, decorate with 
HEIDE’S MARSHMALLOW FILLING. These may be garn- 
ished with assorted French fruit or with nuts. 


CHOCOLATE MARSHMALLOW LAYER CAKE 
(Illustration facing page 64) 


Powdered sugar, 2 lbs. 
Butter, 144 Ibs. 

Eggs, 1 qt. 

High grade molasses, 1 pt. 
Melted chocolate, 1% Ib. 
Milk, 1% qts. 

Baking soda, 1 oz. 

Flour, 334 lbs. 


Method 

Cream the sugar and shortening until light and then grad- 
ually incorporate the eggs and finally the molasses. When 
this has been done, stir in the melted ehocolate and then milk 
and soda. Finally add the flour and mix until smooth. Bake 
into layers. Put the layers together with HEIDE’S MARSH- — 
MALLOW CAKE FILLER and ice with chocolate icing and 
sprinkle with chopped walnuts, ehopped pecans or with 
chopped pistachio nuts. 


MARSHMALLOW CUP CAKE 


Powdered sugar, 3 lbs. 
Butter, 1 lb. 

Egg yolk, 1 qt. 

Milk, 1 qt. 

Flour, 4 Ibs. 

Baking powder, 3 oz. 
Vanilla flavor, 1/16 oz. 
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Method 


Make this mixture in the same manner as the wine cake mix- 
ture is made. Bake in cup cake tins or in the corrugated paper 
eups to a golden brown color. Ice with HEIDE’S MARSH- 
MALLOW FILLING and sprinkle with cocoanut. 


MARSHMALLOW SPONGE CAKE 


Sugar, 5 lbs. 

Eggs, 114 qts. 

Water, 1 qt. 

Hard wheat flour, 314 lbs. 
Cornstarch, 2 ozs. 

Cream of tartar, 1 oz. 
Lemon flavor, 1/16 oz. 


Method 


Beat the sugar and eggs until light. Then gradually add the 
water which has been heated to nearly boiling. Thoroughly 
blend the flour, cornstarch and cream of tartar, add it to this 
mixture and mix until smooth. 

Bake the mixture in sheets. When baked, put together with 
HEIDE’S MARSHMALLOW FILLING and ice with the same. 
Sprinkle the top with cocoanut. Cut into squares or into other 
shapes. 


MARSHMALLOW DIAMONDS 
(Illustration facing page 64) 


Powdered sugar, 3 Ibs. 
Butter, 114 lbs. 

Other shortening, 1 lb. 
Egg whites, 1 qt. 
Milk, 1 qt. 

Flour, 4 lbs. 

Baking powder, 2 ozs. 
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eo : Method 


Cream the sugar, butter and other shortening until light, 
add the milk and stir to break up the mixture. Then whip the 
egg white until stiff. Add the flour to the creamed mixture 
and incorporate and then gently fold in the whipped meringue 
mixture. The flour and baking powder should be thoroughly 
blended together. 

Divide this mixture into three equal parts. Color one with 
chocolate, another with red to make a pink mixture and allow 
the third to remain plain. Bake these mixtures separately 
and when baked, put together with HEIDE’S MARSHMAL- 
LOW FILLING, allow the cake to set and then cut into dia- 
mond shapes. Ice with white icing and place a small cherry 
on top. 


MARSHMALLOW FINGERS 
(Illustration facing page 49) 


Make an angel cake mixture of the recipe given in this 
book and deposit onto paper which has been placed onto pans, 
in the same manner as lady fingers. When baked, set together 
with HEIDE’S MARSHMALLOW FILLING. 

Cover the top with white icing and decorate with small 
pieces of cherries. Chocolate fingers may be made by adding 
powdered cocoa to the mixture. 


MARSHMALLOW LAYER CAKE 


Whole eggs, 2 qts. 

Sugar, 214 lbs. 

Hard wheat flour, 24% lbs. 
Cornstarch, 12 ozs. 
Butter, 6 ozs. 

Cream of tartar, % oz. 
Vanilla flavor 
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Method 


Whip the eggs and sugar to a frothy consistency. Add the 
vanilla flavor. Then add the flour, cornstarch and cream of 
tartar and mix until smooth. When mixing is nearly complete, 
add the butter, which has been melted. This mixture should 
be handled as little as possible to prevent it from becoming 
soggy. 

Put the mixture into layer cake tins that have been greased 
and the bottom covered with paper. Bake to a golden brown 
color and then put a heavy layer of HEIDE’S MARSHMAL- 
LOW FILLING onto half of the layers and cover with the 
other half. Deposit a large quantity of marshmallow on top, 
allow to set and then dip the top into a light chocolate icing, 
preferably a milk chocolate icing. This makes a thin choco- 
late glaze. 


MARSHMALLOW CUPS 


Fill a number of cup cake tins with the butter sponge mix- 
ture and bake to a golden brown color. Make a hollow in the 
center of the cup cakes, fill with sweetened crushed pineapple, 
put a large portion of marshmallow on top of this and then 
insert that portion of the cup cake which was cut out. Cover 
the top with a nice chocolate icing and allow to set. This 
makes a very attractive and good tasting cup. If desired the 
scalloped paper cup forms may be used for this purpose. 


FRUIT TARTS WITH MARSHMALLOW 


Quite a number of bakers make the open marshmallow fruit 
tarts using mostly jelly and lemon filling in their manufacture. 

In making the tarts the ordinary pie crust may be used for 
the base with which to line the fluted tins. If a richer tart is 
desired, puffpaste may be used as a lining. In making a 
marshmallow fruit tart, slightly less filling should be used, 
allowing some space for a liberal quantity of marshmallow to 
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be placed on top of the fruit. Before making the tarts, have 
the fluted tins clean. If they have been washed, place them 
into the oven so as to thoroughly dry them and then if the 
crust does not contain very mueh shortening, grease them 
slightly. 

Roll the erust or puff paste to the desired thickness, cut 
round disks with a fluted cutter and then put the disks into 
the tins, making a lining. Press the sides firmly so they will 
come up evenly on the edge. About half fill the tins with the 
desired jam or filling, put onto sheet pans and bake until the 
erust becomes golden brown. Remove from the oven and as 
soon as the filling has set remove from the tins and put a 
marshmallow topping onto them by filling a eanvas sack econ- 
taining a plain tube and pressing a liberal quantity of the 
marshmallow over the tarts. If the tarts are warm and the 
marshmallow has been just made, they will go firmly together. 
Allow the tarts to become cool and the marshmallow to set. 
Now dip into chocolate, raspberry, maple or any other eolored 
icing. The fondant icing makes the most attractive covering 
for this type of goods. 


DEVIL’S FOOD CAKE WITH MARSHMALLOW 


Sugar, 214 lbs. 
Flour, 134 Ibs. 

Cocoa, 34 Ib. 

Eggs, 42 

Butter, 4 ozs. 

Baking powder, 44 oz. 
Vanilla flavor, 1% oz. 


Method 


Put the sugar and eggs into a kettle and whip briskly until 
a light sponge cake like mixture is obtained. Thoroughly 
blend the flour, baking powder and cocoa, add the vanilla to 
the whipped mixture, then carefully ineorporate the fiour, bak- 
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ing powder and cocoa. After this has been done, lightly stir " 
in the butter. Deposit the mixture into the papér-lined layer 


cake tins and bake. After it has been baked, remove from 
the tins, invert immediately onto slightly dusted cloth or 
paper, allow to cool and cover half of the layers with a heavy 
vanilla or lemon marshmallow. 

After the marshmallow has set over the layers, cover with 
the other layers without the marshmallow, allow to set firmly 
and then ice with chocolate icing or with any other type of 
icing desired. 
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BASKET FILLED 
WITH MARCIPAN CONFECTIONS 


A CAKE PYRAMID 
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Chapter VI 
MARZIPAN DECORATIONS 


ANCY decorative work made with Heide’s Marzipan Paste 
Hoan the very highest development in bakery art. It is 
here that the ability of the true artist is in evidence. The com- 
binations, the color schemes, the treatment are absolutely bound- 
less in its scope. Beautifully colored pictures may be worked on 
the top of the cakes, fruits and flowers molded so life-like that 
they appear wholly genuine. While it is true that the most 
elaborate works of this type are done by highly developed artists 
within the industry, at the same time it is surprisingly easy to 
mold and color a great many shapes and figures that are still 
novelties to the trade in many sections of the country. The 
baker who overlooks this branch of his art is overlooking an 
opportunity of building big business and establishing for him- 
self a reputation that will do much to gain prestige in other 
lines of his work. The directions that are given here are simple 
and, if followed carefully, should not offer any trouble what- 
soever to even the average baker. We recommend that you try 
Heide’s Marzipan Paste for this work feeling that you will be 
more than pleased with the splendid results. 


MARZIPAN PASTE FOR MOULDING 

HEIDE’S GENUINE ALMOND PASTE, 3 lbs. 

Gum tragacanth, 2 ozs. 

Water, 2/3 pt. 

Method 
Dissolve the gum in the water. Allow it to stand in a warm 

place for about 24 hours. Press this through a very fine sieve 
or through a coarse cloth. Add enough sugar to make a paste 
and then incorporate with the almond paste. This may be put 
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into stone crocks and covered with a moist cloth and kept from 
time to time. 


SMALL MODELLED FRUITS OF MARZIPAN 


These miniature imitation fruits are, if neatly done, as at- 
tractive as any cake decoration can be. The coloring mate- — 
rial is put on dry with cotton wad. For giving the fruit a 
yellow tint the marzipan is colored with a reliable yellow col- 
oring matter. For the red cheeks, crush the carmine with a 
knife on a piece of glass or pan, and add some cornstarch; 
apply this with a tiny wad of cotton. The green should be 
very little in evidence; you may apply it in a light, streaky 
manner with a camel’s-hair brush dipped in green color, and 
whipped nearly dry. The buds of the apples and pears are the 
blossoms of small cloves and the stems of citron or angelique. 

Use the recipe given for making the marzipan for ornamental 
purposes. | 


MARZIPAN PASTE FOR DECORATIVE 
PURPOSES 


Dissolve 1 oz. of gum tragacanth and 11% gills of water. 
To this, add 3 lbs. of HEIDE’S GENUINE ALMOND PASTE 
and from 1 to 1% lbs. of sugar. This should be worked until 
a smooth paste is obtained. It may be colored and flavored as 
desired. 

In coloring, care should be exercised so that too much color 
is not used. 


BASKET FILLED WITH MARZIPAN 
CONFECTIONS 
(Illustration facing page 73) 


Granulated sugar, 6 lbs. 
Water, 34 at. 
Cream of tartar, a large pinch 
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Method 


This is a very pleasing table or show window piece, and may 


’ be made of three standard materials at the confectioner’s com- 
mand: first, clear candy, then nougat, also marzipan, a mould 


being unnecessary. The first named, boil to the hard or double 
crack, when done put it on the marble slab, and as it gets cool 
enough to handle, put it on the hook and give it a few pulls, 
just enough to make it opaque; color it slightly, either pink, 
greenish or yellow; then pull it out very evenly, about the 
size of a stout lead pencil; from every three strands form an 
even braid long enough to make a turn in its desired form, 
round or oval; when all parts, with handles, are complete and 
cooled, set together with a little hot sugar, lay it on its side 
on a pedestal formed of nougat made in a slant-shaped 8 lb. 
eake pan of a high-rim pattern, which, in turn, is neatly dec- 
orated on its side with royal icing. The base is finished with 
a neat scalloped nougat border. At the last moment before 
finishing, put a good sized bow-knot of heavy sateen, any shade 
not too bright, such as old-gold, pea-green, or crushed straw- 
berry color, on the side. | 


THE CHERRIES 


Gum arabic, 1 lb. 

Sugar, 6 oz. 

Glycerine, 144 oz. 

Aleohol, 1 oz. 

Water, 1 pt. 

Coloring matter as required 
This is for the glossy finish on fruits. 


Method 


These are formed by hand of the regular marzipan; each one 
is filled with a piece of boiled-down apricot, quince or plum 


. jelly. Of course this modelling of fruits and figures needs some 
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experimenting, and the modeller should have an eye which 
readily takes in the details from Nature. The cherries must be — 
of natural stem, preserved when they were in season. When 4 


they have been modelled let them dry for a day or so, and in — 


the meantime prepare the gum coating which gives the natural 
look. Dissolve the gum arabic in lukewarm water and give it 
plenty of time to do so; stir it occasionally; add the sugar; 
dissolve the glycerine in the alcohol and then pour the dis- 
solved gum into the latter mixture by degrees; strain all 
through a cloth, and color it as required. When the gum 
coating is properly colored, dip the fruit, first coat one side; 
let it dry; then do the other, which may be a shade darker; 
it is well to repeat this operation but let each coat dry first, 
and keep it in a dust-proof closet. This coating may be ap- 
plied to all similar work, as it gives the natural glossy look 
and tint. It requires about 6 to 8 hours to dry each coat 
properly. 

On the stems fasten a few imitation leaves, and arrange them 
in the basket as if they were just falling out of it. 


CLEAR CANDY 


For ornamental work this is one of the handiest materials 
at the command of a fairly skilled hand; it is easy to make, 
and the knack of working it into fanciful shapes is easily ac- 
quired with a little perseverance; practice, of course, is neces- 
sary. Sugar for ornamental work, either cast in scrolls flat 
on the marble between royal icing designs, or spun by hand 
with the aid of the spoon, is made in the following manner :— 


To 4 lbs. sugar (cut loaf) add 114 pts. of water and a very 
small pinch of pure cream of tartar; boil briskly under cover 
until nearly done; on the sugar thermometer it is boiled to 
290 degrees; if no thermometer is at hand test it by dipping 
a stick in cold water, then into the candy and back into the 
water; if the mass adhering to the stick crushes like an egg- 
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. shell, between the fingers, it is done; remove the vessel instant- 
ly to a shallow pan of cold water for 1 or 2 minutes, to pre- 
_ vent after-boiling. 


This sugar can also be used for making spun-sugar nests 
for individual ice creams to rest in before serving. Now, if 
any scroll designs are to be made, make your designs on a 
thinly oiled marble, follow these with the spoon of hot sugar, 
which must flow like cold molasses; when set, stick them to- | 
gether with a little hot sugar. Heavy flat scrolls are cast in 
pink, straw color or green, between royal icing lines of 1/16 
inch in thickness; when they are set, stick them together. 


ALMOND NOUGAT FOR THE ORNAMENTAL 
WORK 


Powdered sugar, 21% lbs. 
Almonds, 1% lbs. 
Lemon juice, 44 teaspoonful 


Method 


Shred the blanched almonds evenly and put in a warm place. 
Put the sugar without water into a stout copper kettle on a 
good steady fire, charcoal being preferable; with slow but 
constant stirring melt the sugar until it assumes a straw color; 
next add the heated almonds, but do not work the sugar too 
hard. Put it on the marble and when somewhat cooled roll it 
out with an oiled rolling pin to any desired thickness, and form 
the parts which you require; when all are well cooled set them 
together with hot sugar. 


SPINNING AND CASTING 


In order to cast scrolls for fancy table or show pieces, cut 
the patterns of cardboard first, trace these with a pencil on a 
thinly oiled marble, and follow the lines with a royal icing 
thread; when these are partly dry pour in, with a fine-spouted 
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candy pot, your boiled sugar, which may be tinted pink, red, 
bluish or light green; when the parts are nearly cooled lift — 
and slide them from their places, and when thoroughly cold © 
set together. The hand-spinning work needs greater practice, — 
and the pieces made from it require very careful handling 
while grouping and fastening together; therefore, observe 
that the main lines are spun the stoutest. 


MARZIPAN PASTE FOR CAKE COVERING 


No. 1 
Sugar, 3 lbs. 
Water, 1 pt. 
Cream of tartar, a small pinch 
HEIDE’S GENUINE ALMOND PASTE, 3 Ibs. 
Flavor, as desired 


Method 


Put the water and sugar into a kettle and boil until it © 
reaches a temperature of from 242 to 245 degrees. When it © 
has reached the temperature, stir in the almond paste. 

This makes a nice covering for cakes especially when used 
for wedding and party cakes. It may be used for building 
up the tops of cakes where a large cake has not baked to a 
smooth top. 


No. 2 


HEIDE’S GENUINE ALMOND PASTE, 1 Ib. 
Powdered sugar, 1 lb. 
Egg whites, sufficient to make a paste 


Method 


Rub the sugar and almond paste until a uniform mixture is 
obtained. Then add just a little egg white and rub until a 
smooth paste is obtained. This paste should be dry enough so 
that it can be rolled into thin layers. 


Chapter VII 


- MISCELLANEOUS CAKES AND PASTRIES 


OST retail bakers must depend upon the miscellaneous 

cakes for the volume of business. The larger bakers who 
cover wide areas can specialize to some extent and keep their 
plant going with only a small number of products. People tire of 
these products and require something different. Where a large 
selection of miscellaneous cakes are kept the customer will be 
more pleased and always buys more. The variety should not 
be so great so as to make it impossible to give the proper at- 
tention to the individual kind or type. 

It is quite possible to make a variety of cakes out of one 
mixture. When this is done, the different cakes should be 
given a little different flavored icing. Heide’s almond paste 
may be used very nicely for this purpose as it lends itself as a 
flavoring agent, filling and topping, excellent for miscellaneous 
cakes. _ 

In making them always arrange the work in such a manner 
so that your undivided attention can be given to each kind. 
Put your utmost into every detail of the work. It is this that 
means individuality and makes each cake stand out by itself. 


KEEPING ACCOUNT OF THE COST 


Many bakers neglect to keep a cost account of the materials 
used, the labor required and other things attached to making 
eakes. This is especially true when a large variety of cakes 
are made. For this reason we find such differences in the sell- 
ing price of the many cakes in different localities. It is often 
found that bakers sell some of their cakes far below cost. No 
one expects a merchant to sell his ware below cost. It is well 
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realized that it is impossible to remain in business under such 
practices. It is not at all difficult to keep account of the | 
quantity of material used, the time required to make them _ 
into the finished product and other incidentals attached there- — 
to. With this information it is much easier to estimate the — 
price at which the product ‘should be sold. 

Note: Cocoanut macaroons are not made with Almond Paste. — 
The macaroons in the illustration are made with HEIDE’S 
MACAROON PASTE. 


COCOANUT MACAROONS 
(Illustration facing page 80) 


Macaroon cocoanut, 21% lbs. 

Granulated sugar, 214 lbs. 

Corn syrup, % lb. | 

Egg white (sufficient to make a smooth paste) 
Vanilla flavor, 14 oz. 


Method 


Put the cocoanut, sugar, egg white and corn syrup into a 
kettle and place over a hot water bath. Stir briskly until a 
smooth paste is obtained. Remove from the fire and add just 
enough egg white to make a paste of the proper consistency. 
It should have a consistency about the same as that for making 
almond macaroons. Finally add the vanilla flavor. 


PEANUT SNAPS 
(Illustration facing page 80) 


Peanut butter, 2 Ibs. 
Powdered sugar, 4 lbs. 
Eggs, 1 qt. - 

Hard wheat flour, 12 ozs. 
Corn starch, 4 ozs. 

Baking powder, 2 ozs. 


PEANUT COOKIES ALMOND CRESCENT 


ALMOND MILAN PEANUT SNAP 


PEANUT WAFER ALMOND CHOC. BAR 


COCOANUT MACAROON IMITATION HAZELNUTS 
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~ Cream the peanut butter and eggs until a smooth paste is 
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Method 
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obtained. Blend the sugar, flour, starch and baking powder, 
add to the mixture and stir until smooth. Put this mixture 
into a canvas bag and deposit on to slightly greased pans. 


TIVOLIS 


Sugar, 11/4 lbs. 

Butter, 1 lb. 
; Egg yolks, 18 

Sherry, 1 glassful 

Baking soda, % oz., scant 

Grated rind of 1 orange 

Nutmeg, 14 oz. 

Flour, 2 lbs. 

Shredded blanched almonds, 2 lbs. 
Cut loaf sugar, 1 Ib. 


Method 


Cream the sugar and butter, then gradually incorporate the 
egg yolk. Finally add the sherry, soda, spice and orange and 
incorporate the flour. Put this mixture into a canvas bag con- 
taining a plain tube and press into fingers by depositing the 
mixture onto slightly greased and dusted pans. 

Wash with egg yolk and sprinkle the shredded almonds and 
eut loaf sugar over the top. Bake in a rather flashy oven. 


ORANGE SLICES 


Powdered sugar, 1 lb. 
Whole eggs, 12 

Egg yolk, 12 

Flour, 1 lb. 

Cornstarch, 2 ozs. 
Butter, 8 ozs. 

Grated rind of 2 oranges 
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Method 


- Put the whole eggs, egg yolk and sugar into a whipping — 
kettle and whip until a light, spongy mixture is obtained 
similar to the sponge cake mixture. Heat the butter until it 
is melted, then carefully incorporate the flour and cornstarch. | 
When the mixture is smooth, fold in the butter. 

Put this mixture into oval-shaped tins that have been 
greased and dusted and bake in a moderate oven. When the 
cake has become cool, cover with a thin coating of apple 
marmalade or with orange marmalade. Make a marzipan 
paste and roll into a very thin sheet. Cover the entire cake 
with this sheet and cut into slices, resembling orange slices. 
Coat the cake with orange icing. It may be further decorated 
with a little Royal Icing. 


FRUIT BARS 


Granulated sugar, 2 lbs. 

Butter, 14 lb. 

Other shortening, 14 lb. 
‘ Whole eggs, 5 

Milk, 1% pt. 

Baking soda, 1 oz. 

Now Orleans molasses, 14 pt. 

Flour, 3% lbs. . 

Cinnamon, 14 oz. 

Cloves, 14 oz. 

Chopped almonds, 1% lb. 


Method 


Put the sugar, butter, other shortening, spice and eggs into 
a bowl and rub until smooth. Then add the molasses. Dis- 
solve the soda in the milk, add it to the mixture and stir. 

inally add the flour and mix until a smooth dough is ‘ob- 
ed. Then add the fruit and nuts. 
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Roll this mixture into strips measuring about one-and-one- 
half inches in diameter, flatten onto sheet pans, wash with egg 
wash and bake. When baked, cut into bars. These bars can 
be made more attractive by sprinkling chopped almonds over 
the top after they have been washed. 


SPICED BARS 


Brown sugar, 1 lb. 
Shortening, 1 lb. 

New Orleans molasses, 1 qt. 
Milk, 1 qt. 

Baking soda, 2 ozs. 
Cinnamon, 1 oz. 

Ginger, 14 oz. 

Flour, 5% Ibs. 


Method 


Rub the sugar and shortening until smooth. Then incor- 
porate the molasses. Dissolve the soda in the milk, add the 
milk and spice and stir to break up the mixture. Finally add 
the flour and mix until smooth. 

Roll this mixture into strips, place on pans and flatten into 
bars. This mixture may also be rolled into a sheet and‘ then 
cut with an oblong cutter. 


HONEY CAKES 


No. 1 

Honey, 12 lbs. 

Water, 1 qt. 

Flour (part pastry and bread), 16 lbs. 
Method 


Place the water and honey on the stove and boil. When it 
begins to boil remove immediately. When the honey has 
cooled, add the flour and mix into a medium soft dough. It is 
well to keep out a little of the flour, as the flour and honey 
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vary in consistency. Sometimes more flour is needed. This 
dough is now placed in a clean vessel and stored in a cool — 
place for aging. These ingredients will yield approximately 
30 lbs. of dough. When this dough is to be worked up into 
cakes, add the following to every 10 lbs. of dough: 


Brandy essence, 4 ozs. 
Egg yolks, 10 

Cloves, 2 ozs. 

Anise seed, 3 ozs. 
Coriander seed, 2 ozs. 
Potassium carbonate, 5 ozs. 


Place the potassium carbonate in a mortar and run smooth, 
then add the brandy and dissolve. Now put the dough and 
other ingredients, including the dissolved potassium carbonate, 
in a mixing bowl and mix into a smooth dough. Make a trial 
baking to see if the dough contains. the proper amount of rais- 
ing material. If the cake comes up well, continue making 
the cakes. If the sample comes up well and falls, the dough 
contains too much raising material and more of the stock 
dough must be added. If the cakes are not light enough, add 
a little more potassium carbonate. 


No. 2 


Honey, 8 lbs. 
Brown sugar, 8 lbs. 
Eggs, 1 pt. 
Molasses, 3 pts. 
Water, 2 qts. 
Shortening, 2 lbs. 
Cinnamon, 4 ozs. 
Cloves, 4 ozs. 

Anise seed, 6 ozs. 
Bicarbonate soda, 1% oz. 
Ammonia, 2 ozs. 
Flour, 26 lbs. 
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— Method 


Bring to a boil the honey, molasses, sugar and water. Strain — 
into a bowl and allow to cool. Now add the shortening, egg, 
spices, seed, raising agents, which have been dissolved in a 
little water and stir the mass thoroughly. Add the flour and 
mix to a smooth dough. Let this dough stand over night, 
when it will be ready for the bench. 


VANILLA JUMBLES 
No. 1 


Sugar, 9 lbs. 

Shortening, 5 lbs. 

Whole eggs, 1% ats. 

Milk, 21% qts. 

Salt, 2 ozs. 

Bicarbonate of soda, 214 ozs. 
Cream of tartar, 414 ozs. 
Flour, 16 lbs. 

Vanilla flavor, 2 ozs. 


No. 2 


Sugar, 9 lbs. 

Shortening, 4 lbs. 

Whole eggs, 1% ats. 

Milk, 3 qts. 

Bicarbonate of soda, 244 ozs. 
Ammonium carbonate, 2 ozs. 
Flour, 1614 Ibs. 

Vanilla flavor, 2 ozs. 


Method 


Put the sugar, shortening, salt and soda bicarbonate into 
the mixing vessel and rub the ingredients to a creamy con- | 
sistency. Now add the eggs gradually while the mass is being __ 
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rubbed. After the eggs have been incorporated, add the milk 
and ammonia, if formula No. 2 is used. Add the vanilla and 
stir to break up the creamed mass. Now add the flour and 
eream of tartar if formula No. 1 is used, and mix until the 
mixture becomes smooth. Put a portion of the mixture into 
a canvas sack into which a star tube has been inserted and de- 
posit the jumbles on slightly greased and dusted pans. Allow 
them to remain in the rack for an hour to an hour and a half 
and bake in a flashy oven. 


PUFF PASTE 


A rather large number of pastry articles can be made of 
the puff paste doughs. This paste may be made as follows: 


Flour, 3 lbs. 
Water, 1 qt. 
Butter, 3 Ibs. 
Egg yolks, 3 
Juice of 14 lemon 


Method 


Put the water and egg yolks into a bowl and whip until the 
yolk becomes thoroughly broken up. Then add the juice of 
the lemon. Thoroughly wash the butter under a tap of flowing 
water, then add 4 ounces to the mixture with the flour and 
mix until a smooth dough is obtained. This dough should be 
mixed very thoroughly so as to make it smooth and elastic. 
Fold it into oblong shape, place into a moist cloth or greased 
paper and allow to rest for about 20 minutes. Roll into oblong 
shape measuring about one-fourth inch in thickness. 

Spread the remainder of the butter over two-thirds of this 
sheet, fold in the third containing no butter and then fold over 
the remaining third over which butter has been spread. AlI- 
low to rest for about ten minutes, then again roll into a sheet 


and fold in the same manner. This rolling or folding should 
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be carried on for four or five times. It should be done very 
earefully. It is the rolling and folding which makes the paste 
light and fluffy and causes it to spring to a large volume. 


CHOCOLATE COOKIES 


Sugar, 6 lbs. 

Eggs, 1 qt. 

Milk, 1 pt. 

Cake erumbs, 6 lbs. 
Flour, 2 lbs. 

Bicarbonate of soda, 2 ozs. 
Cream of tartar, 4% oz. 
Melted chocolate, 1 lb. 
Vanilla flavor, 1 oz. 


Method 
Put the sugar, eggs, soda and vanilla into a bowl. Start the 

machine at low speed to incorporate the ingredients. Add the 
milk and stir to break up the mass. Now add the crumbs, 
flour and cream of tartar and begin mixing. When partly 
mixed, add the melted chocolate and continue mixing until 
smooth. This mixture will be rather stiff, but do not thin > 
down. 3 

JELLY WAFERS 

Sugar, 1 lb. 

Butter, 1 lb. 

Eggs, 4 

Flour, 1 Ib., 2 oz. 

Vanilla flavor, 14 oz. 


Method 
Cream the sugar and butter until it becomes light, then 
gradually incorporate the eggs. After the eggs have been 
added, stir in the vanilla flavor and then incorporate the flour. 
Put this mixture into a canvas bag containing a plain tube 
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and deposit onto paper-lined pans. Make the depots ‘about 
two-thirds the size of an English Walnut. Bake in a moderate 
oven. Slice the cakes after baking, make a little dent on the 
lower portion, fill with jelly or jam and again put the two 
cakes together. Make a small indentation on the upper part 
of the cake and fill with a good grade of currant or apple jelly. 
These cakes can also be put together with a combination of 
HEIDE’S MARSHMALLOW and jelly or jam. 


CHERRY SANDWICHES 


Sugar, 10 ozs. 

Butter, 1 lb. 

Eggs, 3 

Flour, 114 lbs. 
Cinnamon, a small pinch 


Method 


Put the flour and butter into a bowl and rub until it be- 
comes flaky. Make a hole in the center of the mixture, add 
the sugar and eggs with the cinnamon and mix until smooth. 
Bake into little finger-shaped biscuits. 

When cold, put them together with apricot jam and ice 
with fondant icing. Then place a cherry in the center. A 
layer of HEIDE’S MARSHMALLOW and a layer of apricot 
jam may be used for putting these bars together, which can 
then be iced with the fondant icing and garnished with the 
cherry. 

LEMON MARSHMALLOW SNAPS 
Sugar, 3 lbs. 
Shortening, 114 to 1% lbs. 
Eggs, 8 
Milk, \% pt. 
Soft winter wheat flour, 3% Ibs. 
Baking powder, 14 oz. 
Lemon extract, 1 oz. 
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Method 


Put the sugar and shortening into a bowl and rub until 
~ gmooth. Gradually add the eggs, while the mixture is being 


stirred. After the eggs have been incorporated, add the milk 
and lemon extract and stir. Now add the flour and baking 
powder and mix until smooth. Do not handle the mixture too 
much as this is liable to toughen it. 

Cut the small cookies by rolling the mixture into a thin 
sheet measuring about one-eighth inch in thickness and cut 
with a 114 inch eutter. Place onto pans and bake to a golden 
brown color. When baked, put a fairly large deposit of 
HEIDE’S MARSHMALLOW onto a number of the cookies 
and then place another one on top. Press together firmly and 
cover the top with a high-grade chocolate icing. 


HERMIT COOKIES 


Sugar, 9 lbs. 

Shortening, 414 lbs. 

Eggs, 114 qts. 

Molasses, 1 qt. 

Milk, 114 qts. 

Soft wheat flour, 13 to 14 lbs. 
Bicarbonate of soda, 3 ozs. 
Raisins, 6 lbs. 

Cinnamon, 114 ozs. 

Salt, 114 ozs. 


Method 


Put the sugar, shortening, eggs, salt and molasses into the 
mixing bowl and cream just a little. Add the milk, soda and 
spices and stir to break up the mixture. Add the flour, begin 
mixing. When nearly finished, add the raisins and continue 
mixing until the raisins have been incorporated. 

Take small portions of this mixture, roll out into strands. 
Break off pieces the size of walnuts. Deposit onto sheet pans 


Oe ox 


90 FANCY CAKE BAKING 


which have been slightly greased. Flatten them and bake at 
360 degrees F., with door and damper open. Take care that — 4 
the pans are only slightly greased, as too much grease will — BS 
cause these cookies to run too much. % 


PEANUT-BUTTER COOKIES 


Sugar, 114 lbs. 

Shortening, 1 lb. 

Peanut butter, 1 lb. 

Eggs, 5 

Milk, % pt. 

Flour (pastry), 3 lbs. 
Bicarbonate of soda, 14 oz. 
Ammonia bicarbonate, 4% oz. 
Vanilla, 44 oz. 
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Method 


Cream the sugar, shortening, eggs and soda slightly, add 
the peanut-butter and then add the milk and stir to break up 
the creamed mass. Now add the vanilla and the ammonia, 
which has been previously dissolved in a little milk. Add the 
flour and mix to a smooth consistency. | 

Cut out with a 244 inch cutter, dip in granulated sugar and 
place onto pans. Bake at 375 degrees F’., approximately. 


WALNUT WAFERS 


Sugar, 2 lbs. 
Butter, 114 lbs. | 
Eggs, 1 pt. 

Milk, 1% pt. 

Flour, 414 lbs. 

Chopped walnuts, 1 lb. 

Vanilla flavor, 14 oz. 

Ammonium bicarbonate, 1% oz. 
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Cream the sugar, butter and eggs and vanilla slightly. Dis- 
solve the ammonium bicarbonate in the milk and add it to the 


- ereamed mixture. Now add the flour and mix to a smooth 


paste. When the paste is smooth, add the walnuts which 
should be chopped very fine. 

Roll out small sheets of this mixture to a very thin sheet 
about one-sixteenth of an inch. Wash with eggs, dip in very 
finely chopped nuts. Put on pans and bake in a moderate 
oven. 


BRIGHTON BISCUITS 


Sugar, 2 lbs. 

Butter, 314 lbs. 

Egg yolks, 18 
Whole eggs, 4 
Milk, 14 gill 

Baking soda, 1% oz. 
Flour, 6 lbs. 
Cinnamon, 1% oz. 
Mace, a small pinch 


Method 


Cream the sugar, butter, egg yolk, whole eggs and the spice. 
Then add the milk and stir to break up the mixture. The 
baking soda should be added to the milk. Then add the flour 
and mix until a smooth dough is obtained. 

This dough may be cut into different shapes. It requires 
very careful handling during the hot weather and should be - 
kept in a refrigerator prior to being made up. 


FANCY CAKES (1) 
(Illustration facing page 112) 


With a 114 inch heart shaped tin cutter cut out the figures 
from Butter Sponge Cake,* dip these into raspberry water 


* See page 113. 
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or fondant icing; decorate them in any suitable manner with 


cornet and silver dragees. There is no special recipe for these q 
except that for most such shaped cakes, Butter Sponge Cake _ 


is the best adapted for their making. 


FANCY CAKES (2) 
(Illustration facing page 112) 


Sugar, 1 lb. 
Eggs, 10 


Egg yolks, 6. 
Flour, 34 |b. 
Starch, 4 lb. 
Butter, 6 ozs. 
Mace. 

Vanilla to suit. 


Method 


Stir sugar gradually with the yolks of 16 eggs, till very 
frothy; beat the whites very stiff and add to the above; then 
the flour and starch, lastly the hot butter. Bake in a 1-inch- 
thick sheet; when cold cut into circles 114 inches in diameter, 
and frost with thin fondant icing. Cut from thin rolled mar- 
cipan, scalloped disks 1 inch in diameter; lay these on top 
and fasten a small hand modelled marcipan fruit which has 
been given the natural color by dry tinting; little horns of 
plenty may also be formed of round disks of white marcipan 
and filled with preserved fruit. 


FANCY CAKES (3) 
(Illustration facing page 112) 
Butter Sponge Cake,t Walnut Sponge Cake{, walnut filling. 


t See page 113. 
t See page 112. 
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———— Filling 
~ Sugar, 1 Ib. 
HENRY HEIDE’S GENUINE ALMOND PASTE, 1% lb. 
Fresh Walnut kernels, 1 lb. 
Cream, 1 pt. 
Rum, 1 gill. 
Method 


Lay one sheet of Butter Sponge Cake and one of Walnut 
Sponge Cake together with walnut rum filling, and cut in 1% 
inch squares; frost these with orange flower water icing and 
decorate the tops with small frosted filberts or pecan kernels 
and royal icing. The filling is made as follows: Grind the 
walnuts very fine with the cream; add the almond paste and 
finally the sugar; put the whole on the fire until it is thorough- 
ly heated, or, rather, until it is nearly the same consistency as 
soft macaroon paste; when slightly cooled add the rum and 
put it into a stone jar; if too thick for filling, reduce it with 
some maraschino and simple syrup. 


FANCY CAKES (4) 
(Illustration facing page 112) 


For these use Butter Sponge Cake sheet,§ cut out in the 
usual way, and frost with either orange or chocolate fondant 
icing; decorate in a neat manner with royal icing and vari- 
eolored dragees. 


FANCY CAKES (5) 
(Illustration facing page 112) 


Cut out bottoms of Linzer* cake dough; bake them lightly, 
then fill with apricot jelly. Cut froma sheet of Almond Sponge 
Caket the same figures; set all together, coat with pink rasp- 
berry fondant icing, and decorate in a suitable manner. 

§ See page 113. 


*See page 128. 
t See page 110. 
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WEDDING CAKE 
Sugar, 414 Ibs. 
Butter, 5 lbs. > 
Eggs, 614 lbs. 
Flour, 5 Ibs. 


HEIDE’S GENUINE ALMOND PASTE, 1% Ib. 


Chopped citron peel, 4 Ibs. 
Orange peel, 4 lbs. 
Sultana raisins, 5 lbs. 
Clean currants, 15 Ibs. 
Grated peel of 4 lemons 

1 grated nutmeg 

Mixed spices, 4 oz. 

Mace, 14 oz. 

Brandy flavor, 14 pt. 

Rum flavor, 14 pt. 


Method 


Cream the sugar and butter until it becomes light. Then 
gradually incorporate the almond paste. After the mixture 
has been rubbed, slowly incorporate the eggs. Put all of the 
fruit into a clean container, add the spice and the rum and 
brandy flavor. This should be done the night before so that 
the fruit will absorb all of the flavor. Dust the fruit with 
about 4 ozs. of the flour. Add the remainder of the flour to 
the creamed mixture and incorporate. When the mixture has 
become smooth, add the dusted fruit. 

If it is desired to make a dark fruit cake, one-half of the 
powdered sugar should be replaced with brown sugar and in 
some cases all of the powdered sugar can be replaced with 
brown sugar. 


| 
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Se RAILROAD CAKES 
(Illustration facing page 112) 


Sugar, 1 Ib. 

Butter, 114 lbs. 

Eggs, 6 

Egg yolks, 4 

Milk, 14 cupful 

1 small pinch soda or ammonia 
Flour, 3 lbs. 

1 pinch cinnamon 

2 lemon gratings. 


Method 


Mix sugar cake dough in the usual manner; roll out in strips, 
say, 2 inches broad; bake partly, then run with a 1% inch star 
tube, two lines of the fancy macaroon mixture near the borders; 
allow it to stand for a few hours to dry; then bake on double 
pans in the usual manner. When baked put into the groove a 
generous portion of raspberry jam; which in turn is covered 
with lukewarm lemon water icing. When cold cut into slices 
1 inch broad. 

FRIDOLIN CAKES 
(Illustration facing page 48) 


A mixture, similar to Railroad Cakes, but the cakes are round 
and scalloped. Bake in the same manner; then with a trifle 
softer macaroon mixture form a snail-like figure; dust with 
erushed cut loaf sugar and finely chopped almonds. When 


_ baked, form with a small paper bag a spiral line of currant 


jelly on thefh. 


GERMAN MACAROON PYRAMID 
(Illustration facing page 73) 
Flour, 3 lbs. 
Sugar, 11% lbs. 
Eggs, 6 
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Method i 


Make a base plate, 2 rings, top plate, also centre saat of 
hard sugar dough, using 1 Ib. flour, 2 ozs. butter, 8 ozs. sugar, | 
sufficient egg whites to form a stiff mixture. The plate, 12 
inches in diameter; first ring, 1034 x 134 high; second ring, 6 
inches by 114 high, top plate 314 inches in diameter. The 
paste or dough is rolled out to about 14 inch in thickness, put 
on straight greased pans, and is cut after 14 hour rest, to pre- 
vent shrinking; previous to cutting it should be well pricked 
with forks; after the rings and plates are cut form the centre 
post about 34 inch in thickness, 18 inches long, bake all parts 
in a very cool oven, so that they will bake dry and crisp but 
~ not too brown; when they come out of the oven place them on 
straight bibles and put weights on them; when cold shave the 
edges straight and make a small hole in base plate so the 
centre post will fit snugly into it. The scrolls are made with 
two star tubes of the following mixture: 3 lbs. HENRY 
HEIDE’S GENUINE ALMOND PASTE, 20 egg whites, 3 Ibs. — 
sugar, 34 lb. flour, 4% teaspoonful cinnamon. Work the paste 
up on a slow heat till it is lukewarm, not hot; prepared this way 
the mixture keeps in better shape and dresses easier. 


The lower scrolls, about 12 to 16 in number, are about 4 - 
inches in height; the second ones, about 6 to 8, are 8 inches 
in height; the top scrolls are 6 inches in height. The bottom 
and second ones are dressed up with 34 inch star tube; the top 
ones with 1% inch plain lady-finger tube. These are dressed 
up on paper, or evenly greased and flour-dusted straight bak- 
ing pans, all parts being previously penciled on same, to in- 
sure exactness in size. Dry these for 5 to 6 hours and bake 
thoroughly in a very moderate oven; when done brush over 
with a gum solution of 34 lb. gum arabic, 1 pt. water, 3 ozs. 
sugar. Soak them off carefully and allow them 2 or 3 hours 
to dry; now fasten all parts together with sugar boiled to the 
crack; fill out the spaces between the lower scrolls with fancy 
macaroons of any description, and on the base of the large 
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scrolls affix small bunches of sugar or artificial flowers and 
leaves. The edges of the rings may be finished inside and 
outside with tiny macaroons. The post and large scrolls may 
- be embellished with wafer leaves of small pattern, the top is 
finished off with a neat gum paste vase and flowers. 


OATMEAL COOKIES 


Sugar, 3 lbs. 
Shortening, 214 lbs. 
Salt, 14 oz. 

Molasses, 1%4 pts. 
Milk, 2 qts. 

Oatmeal, 3 Ibs. 

Soft wheat flour, 6 lbs. 
Eggs, 4 

Baking powder, 2 ozs. 
Cinnamon, 14 0z. 
Cloves, %4 oz. 


Method 


Put the sugar, shortening, salt, spice and eggs into a mixing 
bowl and rub briskly to incorporate the ingredients. Now add 
the molasses and mix. Then add the milk and stir to break 
up the mass. Add the oatmeal, wheat flour and baking powder 
and mix until smooth. 

Deposit the cookies onto slightly greased and dusted sheet 
pans, invert the pan containing the cookies into a layer of 
granulated sugar and then bake. 


CAKE PYRAMID 
(Illustration facing page 73) 


This style of serving cake is in great favor in Europe where 
it is generally used as a centerpiece, styled Gateaux Meélés. 
A frame, rings of proper sizes, to fit about the various styles 
of the cake; build these up with the aid of hot sugar, as it 
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must be knit firmly, either of hard sugar dough or clear candy, 
is made with 4 or 5 and then commence to pile up. Start with 
the almond wafers first, now fasten each one with just a little 
icing; next form the rosette of brussels cake, then the walnut 
wafers, and so on with any kind of cake; satisfaction is as- 
sured if made in a graceful manner. The base is surrounded 
with some fancy macaroons, and the top is finished with a 
fancy scroll of clear pink and white sugar. 


CHANTILLY BASKET 


HEIDE’S GENUINE ALMOND PASTE, 2 Ib. 
Powdered sugar, 2 lbs. 

Flour, 4 ozs. 

Egg whites, 14 

Lemon grating, 1 


Method 

From the accompanying recipe form rings, say 8, or propor- 
tionate sizes, ranging down, the top one 91% x 6, the two middle 
ones, 644 x 3144 inches; in the base part are only 5 rings, the 
largest 814 x 434 and the smallest 614 x 314 inches; when these 
rings are formed on paper pans, let them stand for 5 to 6 
hours and bake quite dry in a cool oven. Next bake, of hard 
sugar dough, using 1 lb. flour, 2 ozs. butter, 8 ozs. sugar, egg 
whites sufficient to form a stiff mixture, two bottoms, one 
where the lowest ring rests, and the other to form the division 
between upper and lower part. Roll the dough out about 3/16 
inch thick and prick it well with a fork; cut out the shape you 
wish for a handle, as you will have to trim properly before 
all is joined together. When the rings and handle shapes are 
properly baked, brush them over with a strong solution of 
gum arabic, not too heavy, but heavy enough to get a nice 
fresh gloss; next join all parts together with stiff royal icing 
which has been colored nearly the tint of the rings. Be eare- 
ful not to apply the icing too heavily, but just enough to make 
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a neat, even joint. Decorate about 2 or 3 rings with a hanging 
sugar frieze and beading, and garnish the base with some 
fancy macaroons of any suitable description. The handles are 
embellished with gum paste and icing flowers with tiny sprays 
of artificial leaves. 


Filling 
Double cream, 1 qt. 
Sugar, 4 lb. 
Maraschino, 1 gill 
French fruit, 34 Ib. 
Egg yolks, 10 
Gelatine, 144 oz. 

To prepare the cream filling, make it as follows: Mix the 
sugar and yolks thoroughly; boil 1/3 the cream and pour it 
over the yolks, set back on fire for 4% minute more and stir 
~ gonstantly; then set on ice. Dissolve the gelatine, after be- 
ing soaked and well drained; beat the rest of the ceram on 
ice; when stiff, add the custard, maraschino and gelatine, and 
lastly the chopped fruit ; then fill the basket, decorate the cream 
with fruit and jelly. This is an excellent dish, but do not fill 
the basket more than 14 hour before serving. 


MACAROON TORTE 
(Illustration facing page 96) 
HEIDE’S GENUINE ALMOND PASTE, 1 lb. 
Sugar, 1 lb., 2 ozs. 
Egg whites, 6 to 8 
Grating of 1 lemon 
Raspberry jam, 14 teaspoonful 


Method 


This cake is very popular in Europe, and the people here 
often call for it, but in most cases they are disappointed, as, 
with all its simplicity, there are few who understand how to 

‘make it. Work the paste very smooth with the white of egg; 
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add the sugar; also flavor, form the bottom of the cake with 
the lady-finger bag; in consecutive circular lines finish edge 


in a dotted border. The cake should measure about 10 inches - 


in diameter; the top is first drawn on a stout piece of manila 
paper, and the macaroon paste is dressed up with the knife 
and spatula in lengthy macaroons, 2 inches long and 34 inches 
thick; form them in rosette style, so that all parts connect; 
especially keep the border intact; bake in a moderate oven; 
when done moisten paper so it may be easily removed; fill with 
jam, put the top on, and decorate each macaroon in a very 
plain but neat form; apply a few silver dragees and red 
cherries. 


GATEAU NEAPOLITAN 


HEIDE’S GENUINE ALMOND PASTE, %& Ib. 
Sugar, 34 lb. 

Butter, 34 lb. 

Eggs, 10 

Flour, 18 ozs. 

Salt, 1/16 oz. 


Method 


Put the sugar, butter and salt into a bowl and rub until the 
mixture becomes light and creamy. Then gradually incorpor- 
ate the almond paste. When the mixture is smooth, slowly 
add the eggs. The mixture must be creamed continually while 
the eggs are added. Now add the flour and mix until smooth. 

Work the ingredients up as you would for pound cake, and 
spread mixture into sheet about an inch thick; when baked 
and cold cut from it rings 51% inches in diameter, with a 214 
inch hole; the bottom disk is whole. Coat each with a differ- 
ent colored thick jelly which has been slightly rewarmed; 
fill in, currant, apricot, greengage or white apple; between 
the layers, put it on rather thin, just enough to hold. Pile 
these up now on a full disk of hard-baked sugar cake, as men- 
tioned in the formation of the Chantilly Basket, which had 
the rim coated with royal icing and dusted with green or 
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pink sugar ; now decorate with icing around the middle of 


the side of the cake in a rich design; trim up the top and 


base with some very neatly formed and small-leaf-shaped al- 
mond wafers, which have been sparingly decorated with icing. 
When ready to serve this cake, fill it with whipped cream, 
flavored with chartreuse or grand marnier cordial, say 2 gills 
to a quart of cream. Decorate it with cream which has been 
tinted pink or chocolate; also with a few bright-colored fruits. 


DRESDEN TORTE 


Sugar, 114 lbs. 

Butter, 14 lb. 

Whole eggs, 10 

Eggs yolks, 10 

Grated rind of 2 oranges 
Flour, 14 ozs. 


Starch, 4 ozs. 


Method 


Put 1 lb. of sugar and the egg yolks into a kettle and whip 
until a stiff mixture is obtained. Melt the butter, taking care 
not to have it too hot and carefully mix it with this whipped 
mixture. Now thoroughly blend the flour and starch, add it to 
this mixture and incorporate. Thoroughly whip the egg whites 
to a stiff meringue, adding the 4 ozs. of sugar which remain. 
This meringue mixture should be stirred into the cake mix- 
ture very carefully. 

When done and cool, trim up even, after it has been filled 
and coated on top with currant jelly; allow it to stand for 
one hour; then with some rather stiff macaroon mixture make 
a neat lattice over the cake, also a border. Form a border of 
strips of paper that reaches a little above the edge of the 
eake which is put into the oven to brown and bake the maca- 
roon lattice and border work; when done put a little more 
bright, clear currant jelly between the spaces, and in the 
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centre of each a little stiff water icing, with a good-sized sil- 


ver dragee in centre, ice and decorate the side of the cake in 
an artistic manner. 


BOSTON ORANGE CAKE 
Sugar, 114 lbs. 
Whole eggs, 15 
Egg yolks, 10 , 
Water, 1% gills 
Flour, 26 ozs. 
Grated rind of 2 oranges 


Method 


Put the eggs, egg yolk and sugar into a kettle and whip 
until a stiff sponge-cake mixture is obtained. Add the orange 
rind and then carefully incorporate the water. Finally add 
the flour and mix very carefully to a smooth sponge cake 
mixture. 

Put this mixture onto a sheet pan and bake to a golden 
brown color. When baked, divide into parts and make a fill- 
ing of 14% dozen oranges and 11% lbs. of sugar. The oranges 
should be carefully peeled, then divided into small pieces and 
shredded. Do not chop or cut the oranges as that would make 
mush and not a clean filling. To this shredded orange add the 
sugar and then spread over one of the layers and place the 
other layer on top. 

Make an icing of 1% cups of orange juice and enough 
XXXX sugar to make a smooth icing. Color this icing to a 
yellow tint and then spread over the orange cake. The icing 
should be warm so that it will flow freely and then set, after 
it has been put onto the cake. After the icing has become 
set, cut the cake into squares or oblong pieces of the desired 


— BATTENBURG CAKE 
(Illustration facing page 48) 
Sugar, 24% lbs. 
Shortening, 1% lbs. 
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Eggs, 114 pts. 

Milk, 1% pts. 

Flour, 24% Ibs. 
Baking powder, 14 oz. 
Salt, 14 oz. 


Method 


Put the sugar, shortening, salt and flavor into a kettle and 
cream until it becomes light. Then gradually incorporate the 
eggs. After the eggs have been added, add the milk and stir. 
Then thoroughly blend the flour and baking powder, add it to 
the mixture and incorporate. Divide this mixture into two 
equal parts. Color one red and leave the other yellow. 

Put the mixture into a sheet which has been greased and 
lined with paper and bake both mixtures. Then put them 
together with apricot jam. This layer cake should then be 
eut into long bars or strips and put together so that their 
eolors will alternate. Make a smooth paste of HEIDE’S AL- 
MOND PASTE. Roll it into a thin sheet and cover the entire 
eake with this almond sheet. After the layer of almond paste 
has been folded around the cake, the upper edge may be 
trimmed in decorative fashion. Finally cover the top of the 
cake with fondant icing and decorate with royal icing. 


WHITE FRUIT CAKE 


Sugar, 1% lbs. 

Butter, 114 Ibs. 

Flour, 134 lbs. 

Cream of tartar, 14 oz. 

Egg whites, 20 

Sultana raisins, 14% lbs. 
Citron, 114 lbs. 

Red candied cherries, 34 lb. 
Grated rind of 2 lemons 
Mace, a small pinch © 
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Method ae 


Use the method mentioned under plain fruit cake. 


MARZIPAN CAKE 


Sugar, 1 lb. 

Butter, 1 lb. 

HEIDE’S MARZIPAN PASTE, 4 ozs. 
Eggs, 1 pt. 

Flour, 1 lb., 2 ozs. 

Citron, 1 lb. 

Currants, 14 lb. 

Chopped cherries, 14 lb. 


Method 


Cream the sugar, butter and the marzipan paste until they 
become light. Then gradually incorporate the eggs. Remove 
a little of the flour to dust the chopped fruit, add the balance 
to the mixture and incorporate. Heide’s Genuine Almond 
Paste may be used in place of Marzipan Paste. Finally add 
the fruit. Put the mixture into the long tins and bake to a 
golden brown color. When baked, put a layer of almond paste 
on top of the cake. Make a good fondant icing, cover and 
decorate with royal icing. 


APPLE FRUIT CAKE 


Powdered sugar, 114 lbs. 
Shortening, 114 lbs. © 
Whole eggs, % pt. 

Salt, 1/16 oz. 

Milk, 1 pt. 

Flour, 4 lbs. 

Baking soda, 2 ozs. 
Allspice, 14 oz. 


| 
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Cinnamon, % oz. 
New Orleans molasses, 1 qt. 
Raisins, 1 lb. 
Currants, 1 lb. 
Dried apples, 1 lb. 


Method 


Cut the apples fine and allow to soak in cold water over 
night. Drain in the morning. Put the sugar, shortening, salt 
and spice into a bowl and cream until the mixture becomes 
light. Then gradually incorporate the eggs. Dissolve the soda 
in the milk. Add the molasses to the mixture, then the milk 
containing the soda and stir. Dust the fruit with a little of | 
the flour, put the balance of flour into the mixture and mix 
until smooth. Carefully add the dusted fruit, put into paper 
lined tins and bake. 


DARK FRUIT CAKE 


Brown sugar, 5 lbs. 
Butter, 5 lbs. 

Eggs, 51% lbs. 

Mace, 34 oz. 

Cinnamon, 1 oz. 
Allspice, 1 oz. 

Grated rind of 6 lemons 
Grated rind of 3 oranges 
Molasses, 114 pts. 
Brandy, 1 pt. 

Currants, 12% lbs. 
Seeded raisins, 12 lbs. 
Seeded Sultana raisins, 12 lbs. 
Citron, 5 lbs. 
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Method pee 

Use the same method as is mentioned under plain fruit cake. 

It is necessary to bake this cake rather slowly. The oven 

must not be too hot but the heat must be steady to make a 
uniform cake. 


DRESDEN CAKE 


Sugar, 114 lbs. 

Butter, 14% lbs. 

Eggs, 24 

Flour, 114 lbs. 

Sweet almonds, 6 ozs. 
Bitter almonds, 2 ozs. 
Grated rind of 1 lemon 
Mace, a small pinch 


Method 


Blanch the almonds, remove the skins and then grind very 
finely. Add the finely ground almonds to the butter and sugar. 
Stir the sugar, butter and egg yolks very gently so as to get a 
smooth mixture. Beat the egg whites stiff; then mix with the 
ereamed sugar and butter mixture and finally add the flour. 

This mixture may be baked into layer cake tins or into 
other forms and used for making the attractive fancy cakes 
such as German Torten. 


ALMOND POUND CAKE 


Powdered sugar, 3 lbs. 

Egg white, 1 qt. 

Butter, 134 lbs. 

Hard wheat fiour, 3 lbs. 

HEIDE’S GENUINE ALMOND PASTE, 1% Ib. 


- Method 


ream the butter, 114 lbs. of flour and the almond paste to 
rht cream. Whip the egg whites and 2 lbs. of sugar to a 
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stiff meringue. The sugar should be added very gradually. 
_ Blend the balance of flour with the balance of sugar, add the 


whipped meringue paste to the creamed mass, then incorporate 
the sugar and flour. Bake in pound cake tins. 


PLAIN FRUIT CAKE 


Sugar, 4 lbs. 

Butter, 34% lbs. 

Eggs, 48 

Flour, 4 lbs., 14 ozs. 

Sultana raisins, 6 lbs. 
Large seeded raisins, 214 lbs. 
Citron, 4 lbs. 

Sherry flavor, 114 gills 
Grated rind of 1 lemon 
Mace, 1/16 oz. 


Method 


Cream the sugar and butter, then gradually incorporate the 
eggs. Dust the fruit with a little of the flour. When the mix- 
ture has become thoroughly creamed, add the sherry. Dust 
the fruit with a little of the flour. Put the remainder in the 
ereamed mixture and mix until smooth. Add the fruit and © 
bake in pound cake tins. 


MOLASSES POUND CAKE 


Sugar, 6 ozs. 

Butter, 14 ozs. 

Eggs, 4 

Molasses, 1 qt. 

Milk, 1 qt. 

Baking soda, 114 ozs. 
Flour, 334 lbs. 
Currants, 12 ozs. 
Cinnamon, 14 oz. 
Ginger, %4 oz. 
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Method 


Use the method mentioned under dark fruit cake. 


ALMOND FRUIT CAKE 


Sugar, 4 lbs. 
Butter, 4 lbs. 
HEIDE’S GENUINE ALMOND PASTE, % lb. 
Eggs, 2 qts. 
Flour, 5 lbs. 
Currants, 8 lbs. 
Sultana raisins, 4 lbs: 
Assorted candied peel, 3 lbs. 

’ Cherries, 1 lb. 


Method 


Cream the sugar, butter and almond paste until light. Then 
gradually incorporate the eggs. After the eggs have been 
added, dust the fruit with a little of the flour, add the balance 
to the mixture and mix until smooth. Now carefully incor- 
porate the mixed fruit. The cherries and the candied peel 
- should’ be chopped rather fine. Bake in the long pound cake 
tins in the same manner as ordinary fruit cake is baked. 


es SPONGE CAKE 
Sugar, 1 lb. 
Eggs, 14 7 
Flour, 1 lb. 3 ¥ 
Vanilla or lemon flavor (sufficient to produce the desired flavor) 
Salt, 1 pinch 


Method 


Beat the sugar and eggs until a stiff, frothy mixture is'‘ob- 
tained. Then. slowly incorporate the flavor and the salt. Fin- 
ly add the flour and mix carefully until a smooth mixture is 
tained. This mixture may be used for making various types 
sponge cakes and also lady fingers. 
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WASHINGTON POUND CAKE 


Sugar, 1 lb. 

Butter, 1 lb. 

Eggs, 1 pt. 

Flour, 14 ozs. 

Raisins, 1 Ib. 

Citron, 1% lb. 

Almonds, 1 lb. 

Hickory nuts or chopped walnuts, 1. lb. 
Currants, 1 lb. 

Mace, 1/16 oz. 

Grated rind of 14 orange 


Method 


First blanch and then shred the almonds, also the hickory 


or walnuts. Prepare the fruit in the same manner as is done 


a 
_. when making fruit cake. Use the same method for preparing 
the mixture. . 
MOLASSES FRUIT CAKE 

Sugar, 1% lbs. 

Butter, 1 lb. 

Eggs, 6 

Molasses, 1 qt. ss 


Water, 1 qt. 

Baking soda, % oz. 

Flour, 4 lbs. : 
Raisins, 114 lbs. 
Currants, 2% lbs. 
Citron, 114 Ibs. 
Ginger, % oz. 
Cinnamon, 14 oz. : 
Allspice, 14 0z. e 
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Method 


Put the sugar, butter and spice into a bowl and cream until 
light. Then gradually incorporate the eggs. After the eggs 
have been added, slowly incorporate the molasses. Dissolve 
the soda in the water, add it to the mixture and stir. Dust 
the fruit with a little of the flour, add the balance of flour to 
the creamed mixture and incorporate. Then add the fruit. 

Bake in paper-lined tins the same as pound cake is baked. 


DECORATED SPONGE CAKE 


Sugar, 3 lbs. 

Eggs, 30 

Flour, 3 lbs. 

Juice and rind of % lemon 


Method 


Prepare this sponge cake mixture in the same manner as 
the ordinary sponge cake mixture is prepared. When cold, 
slice the cake into three layers and fill with a cheese cake fill- 
ing which can be made as follows: 

Put 4 lbs. of sugar and 1 lb. of butter into a pan and place 
over a fire until it is melted. Add the juice of 12 lemons, beat 
18 eggs thoroughly and beat them into the sugar, butter and 
lemon juice. Allow this mixture to heat until it reaches a 
temperature of about 200 degrees, stirring constantly to pre- 
vent it from burning. It should not be allowed to boil. After 

the cake has been prepared with the filling, cover the sides 
with apricot jam and then cover with desiccated or dried co- 
ecoanut. Cover the top with fondant icing or with preserved 
fruit. es 

This makes a very nice sponge cake. 


_ ALMOND SPONGE CAKE 


Sugar, 1 lb. 
Flour, 9 ozs. 
Egg yolks, 36 
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Egg whites, 20 

Water, 1 pt. 

Shelled almonds, 12 ozs. 
Mace, a small pinch 
Vanilla extract, 1/16 oz. 


Method 


Blanch the almonds and then put them into a mortar and 
rub to a stiff paste with the water. Add the sugar very gradu- 
ally and also the egg yolk. This should be stirred until it be- 
comes frothy. Then beat the egg whites to a stiff meringue, 
gradually incorporating a little of the sugar which should be 
left for this purpose. 

Mix the egg yolk mixture into the meringue very gently 
and then add the flour. This mixture may be baked into 
sheets or in cake tins of any desired shape. 


CHOCOLATE SPONGE CAKE 


Sugar, 9 ozs. 

Eggs, 15 

Toasted dried crumbs, 4 ozs. 
Flour, 2 ozs. 

Sherry flavor, 1 gill 

Shelled almonds, 6 ozs. 
Vanilla extract, 4 oz. 
Chocolate, 2 ozs. 


Method 


Carefully toast enough slices of bread to produce 4 ozs. of 
toasted bread crumbs. Pour the sherry and vanilla extract 
over the crumbs. Thoroughly crush the shelled almonds after 
they have been blanched and pass them through a fine sieve. 
Stir 15 egg yolks into the crushed almonds. Beat the egg 
whites to a stiff meringue, adding a little of the sugar. Thor- 


oughly blend the balance of sugar and the flour. Mix the Hh 
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yolk mixture with the egg whites and then the : io 
stir in the melted chocolate. : 
This mixture may be baked into loaves or into layers. 
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POUND CAKE 
No. 1 
Sugar, 1 lb. 
Butter, 1 lb. 
Eggs, 1 pt. 
Flour, 1 lb. 


Method 
Put the sugar and butter into a bowl and cream very care- 
fully until it becomes smooth and light. Then gradually in- 
corporate the eggs. After the eggs have been added, thoroughly 
sift the flour, add it to the mixture and incorporate. 
This mixture should be put into the tins and then carefully 
baked at a uniform temperature. 


No. 2 
Sugar, 114 lbs. 
Butter, 1 lb. 
Eggs, 12 
- Flour, 11% lbs. 
Mace, a pinch 
Grated rind of 1 lemon 
Vanilla flavor, 44 oz. 


Method 
Use the same method as mentioned under formula No. 1. 


WALNUT SPONGE CAKE 
Sugar, 14 ozs. 
Egg yolks, 26 
Egg whites, 18 
Blanched almonds, 6 ozs. 
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FANCY CAKE III FANCY CAKE IV 


FANCY CAKE V BOUCHEE DE DAME 


RAILROAD CAKE 
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Walnuts, 6 ozs. 
Sherry flavor, 144 cup 
Milk, 14 cup 
Flour, 6 ozs. 
Vanilla flavor, 1/16 oz. 
Mace, a small pinch 


Method 


Grind the almonds and nuts with the sherry flavor and milk 
to a smooth paste. Carefully add about 10 ozs. of sugar. Then 
put in the egg yolks by degrees. Beat the egg whites and the 

4 ozs. of sugar to a stiff meringue, adding the sugar very care- 
fully. Add the flour and then the egg yolk mixture, put into 
sheets and bake in a moderate oven. This mixture may also 

be put into cake tins and baked into loaves. 


NUT LAYER CAKE 
Powdered sugar, 1 lb. 
Butter, 1 lb. 
Eggs, 8 
Flour, 1 Ib. 
Baking powder, a small pinch 
Finely chopped walnuts, 2 ozs. . 


Method 


Use the method mentioned under layer cake, adding the 
walnuts after the mixture has been creamed. 


BUTTER SPONGE CAKE 
Sugar, 214 lbs. 

Eggs, 1 qt. 

Egg yolks, 1 pt. 

Flour, 2 lbs. 

Starch, 4 lb. 

Butter, 1 lb. 

Almond extract, about 1/16 oz. 


114 FANCY CAKE BAKING 


Method eS 
Prepare the mixture the same as a sponge cake mixture is 
made. When the flour has been added, carefully add the melted 
butter. | ; 
LAYER CAKE | ’ 
Sugar, 1 lb. 
Butter, 1 lb. 
Flour, 1 lb., 12 ozs. 
Eggs, 1 pt. 
. Milk, 1 pt. 
Baking powder, 3% oz. 


Method 

Cream the sugar and butter until light. Then gradually 
add the eggs. After the eggs have been incorporated, add the 
milk and stir to remove the mixture from the bowl. Thorough- 
ly blend the baking powder and flour, add it to the mixture 
and incorporate. This mixture may be flavored with lemon or © 
vanilla. | 

Bake into layers, put the layers together with any desired 
jelly, jam or cream puff filling and then ice with fondant or 
any other icing. 


VIENNA SPONGE CAKE 


Sugar, 1 lb. 

Flour, 1 Ib. 

Whole eggs, 12 

Egg yolks, 12 

Butter, 8 ozs. 

Grated rind of 1 lemon : | 
Mace, a small pinch . 


Method es | 
Prepare the mixture in the same manner as butter sponge _ 
_ mixture is prepared. : 1 
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The Vienna sponge cake mixture is used for a large variety 
of cakes and to a large extent for making the German Torten. 


CREAM LAYER CAKE 
Powdered sugar, 3 lbs. 
Butter, 2 lbs. 

Egg whites, 1 qt. 

Milk, 1 qt. 

Baking soda, 1 oz. 

Cream of tartar, 2 ozs. 
Flour, 4 Ibs. : 


Method 


Prepare the, mixture in the same manner as the layer cake 
mixture. The layers may be put together and iced in the same 
manner as the layer cake is. 


WHITE LAYER CAKE 
Sugar, 214 lbs. 
Butter, 1 lb., 6 ozs. 
(a combination of butter and other shortening may be used) 
Egg whites, 1 qt. 
Milk, 1 qt. 
Flour, 314 lbs. 


Baking powder, 114 ozs. 


Method 
Use the method mentioned under nut layer cake. 


ANGEL CAKE 


Powdered sugar, 11% lbs. 
Egg whites, 3 pts. 
Flour, 12 ozs. 

- Starch, 4 ozs. 
Cream of tartar, % oz. 
Salt, a small pinch 
Vanilla extract, 4 oz. 
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Method 


Whip the egg whites and a small portion of the sugar to a 
light meringue. The salt may be added to the egg whites during 
whipping. Thoroughly blend the flour, starch, balance of sugar 
and the cream of tartar, add it to the mixture and fold in very 
carefully. Deposit this mixture into angel cake tins which have 
been previously wet and bake to a light golden brown color, 
which requires from 15 to 20 minutes. 

Invert the tins and allow them to stand for at least one-half 
hour and then remove from the tins. Brush smooth with a light 
brush and ice with white icing. Fondant icing flavored with 
vanilla makes a splendid icing for this cake. The fondant icing 
should be heated so that it will flow freely. 


DELICATE CAKE 
Powdered sugar, 11% lbs. 
Butter, 12 ozs. 

Egg whites, 15 
Milk, 314 gills 
Baking powder, 1% oz. 
Flour, 214 lbs. 


Method 


Cream the sugar and butter until light. Then slowly add the 
egg whites. After the eggs have become incorporated, add the 
milk and stir. Thoroughly blend the flour and baking powder, 
add it to the mixture and incorporate. The vanilla flavor may 
be added to the milk. 


MARSHMALLOW KISS 
(Illustration facing page 49) | 


Make an Angel food mixture by beating 34 or a quart of 
egg whites, 14 lb. granulated sugar. Now add sifted together 
18 oz. powdered sugar, 2 oz. corn starch, 14 oz. Cream of Tar- 

tar, 9- oz. flour and flavor with vanilla extract. With a bag 
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and plain tube drop it on paper about the size of a silver 


‘dollar. When baked put together with HEIDE’S MARSH- 


MALLOW CAKE FILLER, and cover with vanilla icing. 
Place a small piece of cherry on top. 


CHOCOLATE MARSHMALLOW KISS 


Chocolate Marshmallow Kisses are obtained by simply add- 
ing cocoa to the above mixture. 


LADY CAKE 
No. 1 


Powdered sugar, 11% lbs. 
Butter, 1 Ib. 

Flour, 1 Ib. 

Starch, 4 ozs. 

Cream of tartar, 1% oz. 
Egg whites, 1 qt. 

Vanilla or almond flavor 


Method 


Cream 11,4 lbs. of sugar and the butter until it becomes very 
fight. Thoroughly blend the flour, cornstarch and cream of tar- 
tar. Whip the egg whites to a light meringue, adding the 
4 ozs. of sugar gradually. Then add the vanilla flavor. Blend 
the sugar and butter mixture with the meringue mixture and 
fold in the flour. 


No. 2 


Powdered sugar, 2 lbs. 
Butter, 14% Ibs. 

Flour, 21,4 lbs. 

Cream of tartar, 14 oz. 
Egg whites, 114 qts. 
Vanilla flavor, 1/16 oz. 
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Method | 
Use the method employed for making the pound cake mixture. 


ELECTION CAKE 


Powdered sugar, 14 ozs. 
Butter, Y% Ib. 

Eggs, 5 

Bread dough, 1% lb. 
Cream of tartar, 2/3 oz. 
Flour, 14 ozs. 

A mixture of cinnamon, allspice and nutmeg, 1/16 oz. 
Baking soda, 1/3 oz. 
Brandy flavor, 1/16 oz. 
Mixed fruit, 114 lbs. 
Milk, 1% pt. 


Method 


Rub the sugar and butter until light. Then gradually in- 
corporate the eggs. After the eggs have been added, work in 
the bread dough, which should be fermented before it is added. 
Then stir in one-half pt. of milk and 1/3 oz. of soda. Thor- 
oughly blend the flour and cream of tartar, add the spice to 
the mixture and then incorporate. The fruit should be added 


last. 


DUTCHESS CAKE 


Sugar, 3 lbs. 

Butter, 1 lb. 

Other shortening, 1 |b. 
Whole eggs, 1 qt. 
Milk, 1 qt. : 
Flour, 4% Ibs. 

Baking powder, 3 ozs. 
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Method 


Cream the sugar, butter and other shortening until light. 
Then gradually incorporate the eggs. After the eggs have been 
added, add the milk and stir. Finally, thoroughly blend the 
flour and baking powder, add it to the mixture and incorporate. 
This mixture may be flavored with lemon or vanilla. 


SUNSHINE CAKE 


Powdered sugar, 18 ozs. 

Egg whites, 1 qt. 

Egg yolks, 14 

Flour, 12 ozs. 

Starch, 4 ozs. 

Cream of tartar, about 1% oz. 
Grated rind of 2 oranges 
Salt, a small pinch 


Method 


Thoroughly blend the flour, starch and cream of tartar. Add 
two-thirds of the sugar to this flour mixture. Whip the egg 
whites to a stiff meringue, adding one-half of the balance of 
sugar. Stir the egg yolk with the balance of the sugar and care- 
fully stir into the meringue mixture. Then add the rind of the 
orange with the salt and finally stir in the flour mixture. 

This makes a very delicate Sunshine Cake. 


FLORENCE CAKE 


Sugar, 3 lbs. 

Butter, 14 ozs. 

Egg whites, 1 qt. 

Milk, 34 pt. 

Flour, 3 Ibs. 

Cream of tartar, 1/3 oz. 
Vanilla flavor, 14 oz. 
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Method 


Rub 21% lbs. of sugar and the butter to a light cream. Whip 
the egg whites and the balance of sugar to a stiff meringue. 
Add the milk to the butter mixture and stir to break it up. 
Then add the meringue, stir a little, thoroughly blend the 
flour and cream of tartar and fold in very carefully. 

This mixture may be baked in large or small tins. 


; SICILIAN CAKE 
Sugar, 2 lbs. 
Butter, 12 ozs. 
Flour, 12 ozs. 
Cornstarch, 12 ozs. 
Egg whites, 24 
Egg yolks, 36 
Ground cardamon seed, a small pinch 
Grated rind of 2 lemons 


Method 


Whip the sugar and egg yolk until it becomes light. In 
another bowl whip the egg whites until stiff. Melt the butter, 
very carefully, add it to the egg yolk mixture, then blend the 
egg yolk and meringue. Thoroughly blend the flour and corn- 
starch, add the ecardamon and lemon grating to the meringue 
mixture and finally fold in the flour very gently. This mix- 
ture is usually baked in sheets which are put together with 
eurrent or other jelly and covered with a soft water icing and 
carefully returned to the oven to heat a little. When cold it 
may be cut into squares or other shapes. 


SHEET CAKE 
Sugar, 2 lbs. 
Butter, 2 Ibs. 
HEIDE’S GENUINE ALMOND PASTE, 4 ozs. 
Eggs, 1 qt. 
Flour, 2 lbs. 
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=~ Method 

Cream the sugar and butter until light and then slowly in- 
- corporate the almond paste. When this has been done, add 
- the eggs and finally blend the flour with the mixture. Bake in 
sheet pans lined with paper. 


DIAMOND DAINTIES 


Take a Sheet Cake and cut same through centre filling it 
with preserves. Then cut the cake into small diamond shapes. 
Ice the top neatly with white, pink or chocolate fondant. 
First cover the sides with apricot jam and then cover with 
browned cocoanut, decorate top with cherries and angelica. 


SUGAR LOAF 


Sugar, 10 lbs. 

Butter, 114 lbs. 

Other shortening, 114 lbs. 
Baking soda, 1 oz. 
Eggs, 134 qts. 

Milk, 21% qts. 

Flour, 934 Ibs. 

Cream of tartar, 14% ozs. 


Method 


Rub one-half of the sugar, butter and other shortening to 
a light cream. Then slowly incorporate the eggs. After the 
eggs have been added, dissolve the soda in the milk, add it to 
the creamed mixture and stir. Finally blend the flour, bal- 
ance of sugar and cream of tartar, add it to the mixture and 
incorporate. Bake in paper-lined oblong tins. The tins usu- 
ally used for Dutchess cake may be employed. en 
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SUGAR STRAWS 


Puff paste, 2 lbs. 
Brighton Biscuit Dough, 1 lb. 


Method 


Roll the two doughs seperately into sheets, place the Brigh- 
ton dough over the puff paste dough and fold it up into four 
folds so that there will be equal layers of the two doughs. 
Allow it to rest a short time and then give it another fold and 
again allow it to rest for about one hour. Remove from the 
refrigerator, roll to about one-fourth inch in thickness, make 
strips measuring about nine inches wide and then cut into 
bars measuring about three-eighths inch in width. 

Twist these bars by pulling the both ends in opposite direc- 
tions. Dip in granulated sugar and place onto double pans 
and bake in a fairly warm oven so that there will be a good 
top heat. 


DATE CAKE 
Brown sugar, 21% lbs. 
Butter, 1 lb. 

Eggs, 8 


Milk, 1 pt. (full measure) 
Baking soda, 44 oz. 
Cream of tartar, 1 oz. 
Cinnamon, % oz. 

Nutmeg, 4% oz. 
Chopped dates, 314 lbs. 
Flour, 234 lbs. 


Method — 


m Use the method employed for making the wine cake. Thor- ' 


oughly dust the dates and add it to the mixture and then bake. 
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- CHOCOLATE LOAF CAKE 


Sugar, 134 lbs. 

Butter, 6 ozs. 

Other shortening, 6 ozs. 
Baking soda, % oz. 
Salt, a small pinch 
Vanilla flavor, 1/16 oz. 
Eggs, 6 

Milk, 114 pts. 

Melted chocolate, 14 Ib. 
Flour, 134 lbs. 


Method 


Cream the sugar, butter and other shortening until light. 
Separate the eggs and thoroughly cream the egg white with 
this mixture. Carefully melt the chocolate and when it begins 
to cool, stir in the egg yolk very briskly. Incorporate this — 
with the creamed mixture, then dissolve the soda and salt in 
the milk. Add it to the creamed mixture and stir. When 
this has been done, add the vanilla flavor. Then carefully 
fold in the flour, bake in oblong tins or in layer cake tins. 


CAFE CAKE 


Sugar, 3 lbs. 

Eggs, 36 

Melted butter, 12 ozs. 
Flour, 3 lbs. 

Vanilla flavor, 14 oz. 


Method 


Beat the egg whites and sugar to a light, frothy consistency. 
Mix in the flour and then carefully stir in the melted buttery, 
Finally add the flavor. Deposit the mixture into tins which 
have been lined with paper and bake. ‘ 


4 ie s 2: + BEES 

Bt SST eae 
“4 : Stee Taree gees 

g ; app eigy Sy NA eee? 


124 FANCY CAKE BAKING 


The ordinary sheet pans should be used. When the cake 
becomes cool, cover the top with a mixture of 1 lb. of sugar — 
and 1 lb. of almond paste which is blended with sufficient egg — 
yolk to make a paste. Return the cake to the oven and allow a 
it to take on a golden color. 


SCOTCH SHORT BREAD 


Sugar, 3 lbs. 

Rice, 2 lbs. 

Pastry flour, 17 lbs. 
Bread flour, 3 lbs. 

Self rising flour, 2 lbs. 


M ethod 


Make a thorough blend of this mixture, then add 5 lbs. of © 
butter and rub between the hands until it becomes flaky. : 

Make a hollow in the center, add 3 lbs. of sugar, 8 eggs and — 
work until smooth. This dough should be divided into small © 
pieces or into pieces of the required size, molded, round, and 
then rolled to about one-third inch in thickness. Make perfor- 
ations with a fork or docker, trim the edges, wash with an egg 
wash and bake to a nice color. It may also be baked without 
the wash. 


GENUINE SCOTCH SHORT BREAD 


Flour, 4 lbs. 
: Butter, 2 Ibs. 
~~, Sugar, 1 lb. 
hy re Method 
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| es Put these materials into a bowl and carefully rub, until a 
smooth mixture is obtained. 
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The American baker usually adds 3 to 4 eggs to this mix- 
ture. The Scotch baker adds no eggs. Considerable skill is 
required so as to prevent it from breaking or becoming oily. 
_ The best way to roll the mixture is on a marble slab. 


CREAM PUFFS AND ECLAIRS 


Water or milk, 1 qt. 
Shortening, 1 lb. | 
Flour, 114 Ibs. 

Eggs, 20. 


Method 


Put the liquid and shortening into a kettle and bring to a boil. 
The shortening should be broken up so that it will be thoroughly 
melted. When it boils and the shortening has become liquid, 
add the flour and stir briskly until a paste is obtained which 
will not stick to the sides. Remove from the fire immediately, 
and deposit into a bowl. Allow this mixture to cool a little and 
then gradually incorporate the eggs. 

A few eggs may be omitted when making the eclairs so as to 
have a somewhat stiffer paste. For the cream puff shells about 
1% oz. of ammonia may be dissolved in a little milk and in- 
corporated after the eggs have been added. This will produce 
a lighter cream puff shell. 


CHOCOLATE MARSHMALLOW PUFFS 
(Illustration facing page 65) 


Make a cream puff mixture and when baked fill them with 
HEIDE’S MARSHMALLOW CAKE FILLER. Ice them with. 
chocolate icing and decorate on top with HEIDE’S MARSH. 
MALLOW CAKE FILLER. 
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BOUCHEES DES DAMES | 
(Illustration facing page 112) 


Sugar, 12 ozs. 
Egg Whites, 14 
Egg “Yolks, 10 
Flour, 1 lb. 
Flavor 


Method 

Beat the egg whites very stiff, stir the yolks and sugar to light 
froth, mix both gently, then add the flour. With the lady- 
finger tube run out drops and ovals about the size of a pigeon’s 
egg or a trifle larger; when baked hollow them with a penknife; 
fill with jelly or jam; put two together then coat them with 
white, pink, greenish, caramel or chocolate fondant icing; some 
may be sprinkled with shredded and lightly browned almonds 
and decorated with royal icing and small confections. HENRY 
HEIDE’S GENUINE ALMOND PASTE, reduced to a spread- 
ing consistency with a little syrup and flavor, or maraschino 
cordial, makes a very tasty filling. 


§ 


SUNSHINE CAKE 
Egg whites, 1 qt. 
Egg yolk, 1 pt. 
Sugar, 214 lbs. 
Flour, 11/4, lbs. 
Juice and rind of 1 lemon 


Method 


Whip the egg whites and half of the sugar together. Put the 
egg yolk and balance of sugar into another kettle, stir lightly, 
add the juice and rind of lemon and then incorporate with the 
meringue. After this has been done, incorporate the flour with 
the sugar and egg mixture. Deposit this mixture into paper- 
lined layer tins and bake to a golden brown color. This makes 
_ avery delicate type of sunshine cake, which is quite light. 
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Set tolllther » with chocolate or any other flavored marsh-mal- 
low. Cover with chocolate or any other desired type of icing. 


SUGAR CAKES 
Sugar, 1 Ib. 
Butter, 12 ozs. 
Eggs, 3 
Milk, 14 pt. 
Baking ammonia, }% oz. 
Flour, 2 lbs. 


Method 

Put the sugar, butter and eggs into a bowl and rub just enough 
to make a smooth mixture. Then dissolve the baking ammonia 
in the milk, add it to the creamed mixture and stir. Finally in- 
corporate the flour. This should be done very carefully so as to 
get a good, smooth mixture which will not be tough. 

This dough may be used for making the so-called sugar cookies 
and can also be used for the bottoms of the many pastries that 
require a firm sugar cookie base. 


COFFEE CAKE 


Flour, 50 Ibs. 

Water, 2714 lbs. (approximately) 
Granulated sugar, 12 lbs. 
HEIDE’S KERNEL PASTE, 3% Ibs. 
Salt, 10 ozs. 

Yeast, 114 lbs. 

Butter, 5 lbs. 

Shortening, 514 lbs. 

Eggs, 2 qts. 

Powdered milk, 2 lbs. 

Lemons, 6 

Mace, 3 ozs. 

Vanilla flavor, 3 ozs. 
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: Method _ 
Cream the sugar, KERNEL PASTE, salt, shortening, eggs, 
powdered milk, mace, vanilla and juice and rind of the lemons — 
to a light consistency. Dissolve the yeast in about 3 qts. of water 
and place to one side. Now put the balance of water into the 
vessel containing the creamed mass and stir briskly to dissolve 
the ingredients. Now add the flour and begin mixing. When 
partly mixed add the dissolved yeast solution and continue mix- — 
ing until the dough is smooth and elastic. The dough should be ~ 
82 degrees F when mixed. , 


Fermentation 
If a 31% hour fermentation period is required to mature this 
dough, divide the period as follows: 
Ist rising, 2 hours 
2nd rising, 45 minutes 
ard rising, 144 hour 


Allow the dough to re.t 15 minutes after which it should be 
divided. 
LINZER CAKES 
Sugar, 21% lbs. 
Butter, 314 lbs. 
Eggs, 16 
Milk, 1% gill 
Baking ammonia, 14 oz. 
Flour, 6 lbs. 
Sweet almonds, 114 lbs. 
Bitter almonds, 2 ozs. | 
Cinnamon, 1/16 oz. 
Vanilla flavor, 1/16 oz. 


Method 


Pound the blanched almonds and one-half pound of the sugar 
until it beeomes fine enough to press through a sieve. Put the 
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ALMOND SUGAR CAKES 


ALMOND WAFER | WAFER CORNUCOPIA 


ALMOND SLICE ALMOND DOMINO 


ALMOND SHAVING 
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balance of sugar and butter into a bowl and rub just enough to 
obtain a smooth mixture. Then incorporate the eggs. Add the 


milk and the ammonia to this mixture and stir. Finally add 


_ the almond mixture to it and then incorporate the flour. Mix 
- to a smooth paste and then place into a refrigerator or a cool 
place for one to two hours. This mixture is usually used for 
bottoms of cakes, especially the fancy cakes. 


PEANUT COOKIES 
No. 1 


Sugar, 2 lbs. 

Peanut butter, 1 lb. 

Eggs, 10. 

Strong wheat flour, 6 ozs. 
Soda, 1 pwt. 

Cream of tartar, 2 pwt. 


Method 


Rub together granulated sugar and peanut butter to light 
yellow and add eggs. Mix thoroughly. Then add, sifted to- 
gether, wheat flour, soda and cream of tartar. Drop the dough 
the size of a half dollar on well greased pans dusted with flour 
and bake in a moderate oven. Allow the snaps to cool on the 
pans. 


No. 2 
(Illustration facing page 80) 


Sugar, 5 lbs. 

Peanut butter, 2 lbs. 
Eggs, 1 pt. 

Milk, 144 pt. 

Soda, 114 ozs. 

Cake flour, 5 lbs. 
Cream of tartar, 3 ozs. 
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Method 


Rub together granulated sugar and peanut butter to ight 
yellow and add soda dissolved in milk, then add slowly eee, 
and mix thoroughly. . 

Sift together cream of tartar with cake flour and add to he | 
above. Roll out about 4 inch thick and sprinkle heavily with 
cranulated sugar. Roll the sugar in and cut to any size or 
shape. Bake on greased pans in a moderate oven. 


PEANUT WAFERS 
(Illustration facing page 80) 


Powdered sugar, 2 lbs. 
Peanut butter, 1 lb. 

Egg whites, 1 pt. 

Strong wheat flour, 14 Ib. 


Method 
Mix thoroughly, peanut butter, egg whites, powdered sugar, 
strong wheat flour. Drop on waxed pans and bake in a mod- 
erate oven. Roll into any desired shape while hot. 


Chapter VIII 
NOVELTY BREADS 


EIDE’S Kernel Paste has long been a standby of progres- 
H sive bakers who realize the trade pulling qualities that 
novelty breads have upon their patrons. We are printing a 
few tested recipes for these delicious products which, if fol- 
lowed, will procure for you the addition of as many successful 
staples to your line. 


WHOLE WHEAT KERNEL PASTE BREAD 


Hard whole wheat flour, 50 lbs. 
Water, 29 lbs. (variable) 

HEIDE’S KERNEL PASTE, 5 lbs. 
Salt, 14 ozs. — 

Malt extract, 2 lbs. 

Yeast, 1 Ib. 

Milk powder, 14% lbs 

Shortening, 114 lbs. 


Method 


Dissolve the yeast and one-quarter of the malt in extract in 
about 114 qts. of water and place to one side. Put the balance 
of the water, kernel paste, malt extract, salt and milk powder 
into the mixer and stir to dissolve the ingredients. Add the 
flour and then add the yeast solution. After these ingredients 
add the shortening and continue mixing until the dough has 
been properly developed. The dough should have a temperature 
of 78 to 80 degrees F when mixed. 
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Fermentation 


1st rising, 2 hours 
2nd rising, 1 hour 
3rd rising, 4% hour 


Allow the dough to rest 15 minutes, when it can be divided. 

In making doughs for a whole wheat bread, the particles do 
not adhere together as they do when a patent wheat flour is used, 
owing to the granular structure of the flour, which prevents the 
development of the gluten to some extent. The dough will be- 
come more tenacious after it is mixed awhile and even more 
after the dough has gone into the trough where it is to remain 
during the fermentation period. Molasses has a tendency to 
make a dark crumb, which ae. bakers believe is desirable in 
whole wheat bread. 


RAISIN BREAD 


Hard wheat flour, 100 lbs. 

Water, 60 Ibs. 

HEIDE’S KERNEL PASTE, 5 lbs. 
Sugar, 2 lbs. 

Salt, 144 Ibs. 

Yeast, 114 Ibs. 

Shortening, 214 lbs. 

Milk, condensed, 4 lbs. 

Malt extract, 1 Ib. 

Raisins, 45 Ibs. 


Method 


Place salt, Kernel Paste, sugar, milk and 54 lbs. of water in 
the mixer. Start the machine to dissolve the ingredients. Dis- 
solve the yeast and malt in 6 lbs. of water, having the water the 
proper degree. Put the flour into the machine and begin mix- 
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ing. When the dough is partly mixed, add the yeast. When it 


is about two-thirds mixed add the shortening. When this has 
_ been incorporated, add the raisins and continue mixing until the 


dough is smooth. The dough should be 80 to 82 degrees F' when 
leaving the machine. Place in a trough and allow to ferment. 


Fermentation 


Ist rising, 234 hours 
2nd rising, 1 hour 
3rd rising, 4% hour. 


To the bench in 15 minutes. Have the pans slightly greased 
before placing the dough into pans. 


FIG AND KERNEL PASTE BREAD 


Flour, 50 Ibs. 

Water, 15 qts .(variable) 

Salt, 14 ozs. 

Yeast, 14 ozs. 

Sugar, 2 lbs. 

Malt extract, 1 Ib. 

HEIDE’S KERNEL PASTE, 5 Ibs. 
Dried milk, 234 lbs. 

Shortening, 2 lbs. 

Fig cubes, 22% lbs. 


Method 


Cream the sugar, salt, malt and kernel paste, dissolve the 
yeast in a little of the water, put the balance of the water 
into the mixer, add the creamed mixture and stir until it is 
dissolved. Then add the powdered milk and dissolve it. Fin- 
ally add the flour and begin mixing. Then add the yeast. When 
the dough is nearly mixed add the shortening and finally add 
the fig cubes. 
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FANCY CAKE -BAKING 135 


1.—Easy manner of forcing Fancy Macaroons or similar goods from — = 
filled bag, by keeping and forcing a small quantity near the tube. 

2.—Jumble or Macaroon Forcer, sometimes preferred to a bag. ee 

3.—Showing how to form the Shaving Wafers. ee 

4.—Showing how to form the Cornucopia Wafers. de 

5.—Pasteboard Shabloon Wafer Patterns. 

6.—Modelling Sticks to form fruits and fancy figures of marcipan. 

7.—Jagger Knife, to cut and mark thinly rolled materials. 

8.—Tin Forms, over which to bake and form wafers. 
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